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SIOUX-LAND BEEF—you can pay more> 
can't buy better carcass beef . . . an 









SINGEING 
QUALITY 7 


at MAXIMUM KILL RATES! 
with GLOBE’S NEW 


OSCILLATING GAS HOG 
SINGEING MACHINE. 


e All parts of hog get a thorough going- 
over. Vertical burner reaches hard-to- 
get-at hair on snout and shoulders, and 
two vertically oscillating burners em- 
ploy the careful brushing motion typical 
of the manual singeing method. Turning 
devices insure that all three burners 
cover carcass uniformly. 











e Operates in coordination with overhead 
conveyor. When conveyor stops, burners 
are extinguished automatically; when 
conveyor starts again, burners re-light 
themselves, Hog NEVER is over-exposed 
to flames. 


Single machine effectively operates up 
to a 300-per-hour kill rate. Double ma- 
chine, consisting of two side-by-side 
units, handles up to 600 hogs per hour. 


Completely mechanical, machine needs 
no operator. You save on man hours. 


Meets the requirements of any plant 
using an overhead dressing chain. 
Either pneumatically or electrically 
operated machines are available for all 
types and pressures of gas. 


Globe’s Engineering Department will 
gladly furnish you with full details. 
Call, write or wire 


THE GLOBE COMPANY |__ Sewitg the Meat 


4000 SOUTH PRINCETON AVENUE © CHICAGO 9, ILLINOIS Judustry Since 1914 
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r field-fresh EQ i CE DP ready-to-use 


Red Sweet Peppers 


The original diced red sweet peppers. Always first in acceptance. 
The Cannon program of agricultural research, laboratory control, Federal 
grading, and modern canning methods keeps them always first in 
quality. Ample supplies available because of expanding growing areas 
in 7 states. The thick, firm walls of Cannon peppers are diced uniformly 
into appetizing, bright red cubes that you use right from the can. 
Exclusive heavy pack cuts storage/handling costs; buy the best and save. 
Contact your supplier or write direct for trial order. Other quality Cannon 
Foods: pimiento-stuffed Spanish olives; diced green sweet pickles. 

















H. P. Cannon & Son, Inc. Main Office — Bridgeville, Del. Plants — Bridgeville, Del.; Dunn, N. C. 
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EXPERIENCE 


- PERFORMANC in Oakite 





Scalding aid steps up production 
by 26 hogs per hour 


Hog-scalding aids that step up production are an 
economy, not an expense. Example: at one packing 
plant, excessive hair was creating frequent second 
grading of hog carcasses. 

A special Oakite treatment of scald water turned 
the trick! Hogs came through the dehairing machine 
cleaner, whiter, with the prettiest scalding bloom you 
ever saw! Skinning to remove hairy sections was 
kept to a minimum. With no slow-down for dirty 
hogs, the kill rate jumped from 550 to 576 hogs per 
hour—and stayed there. 


The big PLUS in Oakite 
Working with an Oakite expert is like adding a con- 
sulting engineer to your staff. It gives you results 
of the latest research in cleaning. It means an end to 
waste of time and materials. It brings you mechani- 
zation of tedious maintenance tasks. It supplies a 
wealth of experience. It guarantees materials that 
do the job thoroughly, profitably. 

Send for illustrated Bulletin F-7894 or ask your 
Oakite man to tell you more. Oakite Products, Inc., 
20A Rector Street, New York 6, N. Y.-+ 


Technical Service Representatives in Principal Cities of U. S. and Canada 


It PAYS to 
use Oakite ULV QEes 
6 


in our 5/st year 
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reduce 


hand trim ...increase profits 


with SHARPLES 


Low Temperature Rendering 


The unique Sharples “continuous” rendering 
process produces lard of the finest quality. And 
the meat tissue remaining after trimming is 
recovered during the rendering process with all 
its original nutritional value—a valuable product 
used extensively in bologna, frankfurters, loaves, 
and other high quality sausage products. 

Many of our customers have significantly cut 
back on their hand trim lines, because with the 
Sharples method any trim which stays with the 
fat, remains an edible product, and commands 
edible prices.* 

We'll be pleased to show you how Sharples 
low temperature rendering will cut production 
costs, improve yields in your application. Just 
contact your nearest Sharples sales office. 
*And don't forget the high quality of the lard. 
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Bos Centrifugal and Process Engineers 

i 2300 WESTMORELAND STREET / PHILADELPHIA 40, PENNSYLVANIA 
NEW YORK- PITTSBURGH - CLEVELAND + DETROIT: CHICAGO- HOUSTON + SAN FRANCISCO+-LOS ANGELES- ST. LOUIS» ATLANTA 
Associated Compantes and Representatives throughout the World 
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let 


little 
drops 
of 
GREASE 





COST YOU A 
LARGE AMOUNT 
OF MONEY ? 


Cutaway view of pipe show- 
ing how grease builds up 
layer upon layer until almost 
entire waste line is clogged. 


SERIES “JH” 


GREASE 
INTERCEPTORS 


eliminate this costly hazard! 


a turn of 
the draw-oft 
valve empties 
the grease 
automatically 


NO COVER TO REMOVE! - 


4 NO SCOOPING ! 


NO MESS! 


Why wait until greasy wastes cause trouble... expense 
and inconvenience . .. when it’s so easy to prevent? With 
the Josam Series JH Interceptor you not only reclaim 
over 95% of the grease in waste water but, at the “turn 
of a valve” you automatically draw off the grease into 
convenient containers. 


No other interceptor provides these features. Get com- 
plete details by writing for Manual “JH” today. 


JOSAM MANUFACTURING CO. 
5 General Offices and Manufacturing Division ® Michigan City, Ind 
REPRESENTATIVES IN ALL PRINCIPAL CITIES 
West Coast Distributors 
JOSAM PACIFIC CO. 
765 Folsom Street Sen Francisco 7, Calif. 
JOSAM PRODUCTS ARE SOLD THROUGH PLUMBING SUPPLY WHOLESALERS 
Manuf ond Rep in Mexico—HELVEX, S. A., Mexico City 
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‘‘CLEAN-LINE”’ 
Your SAUSAGE ROOM 


ncoeaanen® CT (Gee s Oe 


Sausage room production can be increased as much as 20% with 
St. John ‘‘Clean-Lining.”” Simultaneously, labor costs for operation 
and maintenance can be decreased. 


Controlled chopper charging and overhead loading of the 
stuffer are the ‘‘key”’ to uninterrupted production. 


Minimum man-power is required. 


Maximum sanitation is achieved. Limited space and other prob- 
tems have been solved with variation of the schematic diagram 
dbove. 


Whether your sausage room can use standard St. John equipment 
or needs special modifications to meet your particular requirements, 
our Engineering Service is available to you without obligation. 
(Remember, too, that because St. John Equipment is built to last, 
it outwears ordinary types by as much as 3 times.) 

No. 359X 
Stainless Steel 


Dump Bottom 
Sausage Bucket 


ST. JOHN &CO. . Stainless’ 


5800 S. DAMEN AVE., CHICAGO 36, ILLINOIS 
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GRINDER 


lew OPERATING ECONOMY 





low PROFIT-POTENTIAL 
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“BOSS” NO. 525 SUPER 


For volume plus profit, this‘ BOSS”’Grinder 
No. 525 is unmatched in its field. Its ma- 
chined feed screw and finely-finished rifled 
cylinder grind fresh or frozen meat without 
mashing or backup. It has an extra-heavy 
cylinder ring and extra-heavy tinned dis- 
charge hood. Glass paneled oil gauge, 
drip-proof motor and guarded motor cou- 


pling are standard equipment. 





Patented “BOSS” tilting feed hopper may 
be lifted either way for fast cleaning. Extra- 
heavy reducer is provided with hardened 
and ground helical steel gears which run in 
oil in a totally enclosed housing. Large radi- 
ating area of reducer housing assures cool 
operation. Rugged construction adds long 
life to sanitation and safety. Remember— 


you can’t buy better than“BOSS”! 


Complete Specifications furnished on request 


THE CCpcinnedt wvoners SUPPLY COMPANY 


CINCINNATI 16,- OHIO 
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This is Dairypak Butler... Dairypak Butler produces a broad line of bacon board, 


meat cartons and cartons for rendered products. 
ee But you get more than just a packaging product 
g from Dairypak Butler. Skilled sales representatives 
M FAT Mi A K ES bring you years 6f experience to solve packaging 
problems. Creative designers and printing 


T a F Mi F AL craftsmen fashion cartons with the sales flair you 


want and need. 


W F Mi A K F As an exciting extra for your packaging there’s 


Star-Sheen*, a deluxe coating shoppers can see and feel. 
C A RTO N S E 4 AT Meat packagers find Dairypak Butler cartons keep 
their products neat, fresh, inviting. 
When you think of getting more of your meat into 
“ S E LL IT meals . . . think of Dairypak Butler cartons. : 
TM. 


Dairypak Butler, inc. 


BRIGHTEST NAME * IN CREATIVE PACKAGING 
Cleveland 38, Ohio og 





Se one ens ay a 
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ENGINEERING 
_. BEYOND - 
THE. 
EXPECTED! | 





ea ATM OS, the world’s most 
respected name in SMOKEHOUSES! 


The application of Air Conditioning to the old smoke- 
house was a major processing breakthrough in its day. 
Today, the fully automatic temperature and humidity con- 
trol is helping break through the cost barrier. Both are 
ATMOS innovations spanning almost thirty years in time. 
The fine craftsmanship and labor savings possible with 
today’s Atmos System truly represent “engineering beyond 
the expected”. The gleaming stainless steel cabinets—vapor- 
and smoketight . . . the functional lighted central control 
panels... the heavy duty engineered conditioning units are 
all examples of ATMOS’ superb performance ard design 
that is benefitting the meat packing industry at home and 
abroad—in fact, all round the world. 


Why not let Atmos Engineers help you with your next 
project? There’s no obligation—just call or write. 


Coordin 


1215 W. Fullerton Ave. 
Chicago 14, Illinois 
EAstgate 7-4240 


All inquiries should be addressed to appropriate representatives— 


Canadian Inquiries to: Eastern States Representative: 

McGrver, Fortier, Meyers, Ltd., 1971_Tansley St. Atmos Sales, Inc., 16 Court Street, 
Montreal Canada (LA 5-2584) Brooklyn, N.Y, (Main 5-6486) 

E Inaviri : estern States Representative: 

Gualtamer & Gee, Le Fiell Co., 1469 Fairfax 

Hamburg 4, W. Germany San Francisco 24, Calif. (ATwater 2-8676) 

South Central and Latin American Inquiries to: eS He yrerr 
Griffith Laboratories S. A., Ponte Vedra Beach, Florida 

Apartado #1832 Monterrey, . (ATwater 5-2675) 

N. L. Mexico Southern States Representative: 

Australian Representative: J. Robert Jensen 
Gordon Bros. Pty. Ltd., 110-120 Union St. 914 Carmel Parkway 
Brunswick N. 10, Victoria, Australia Corpus Christi, Texas (ULysses 2-5922) 


@9@e6¢¢e¢600 
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Strength in the Family 


It is nice to see one of the segments of the 
meat industry flex its muscles, refuse to 
play “modest Nellie” about its profits and 
progress and to hear it shout determination 
to meet and beat its competition. 

In their concentration on the problems of 
producing and merchandising fresh and 
cured meats, many industry companies 
which do not have canning departments, as 
well as some that do, tend to forget that 
younger brother Canned Meats has been 
growing fast during recent years. As was 
pointed out by R. D. Arney of Geo. A. 
Hormel & Co. at a luncheon of the Na- 
tional Meat Canners Association this week 
(see page 20), canned meat consumption 
increased 64 per cent from 1949 to 1959 
whereas total meat consumption rose only 
30 per cent. 

What Arney describes as the “CANveni- 
ence” advantages of canned meats undoubt- 
edly will enable these products to compete 
in the future on a more equal basis with 
other prepared foods—frozen pies, TV din- 
ners, pizza, etc.—than can fresh and proc- 
essed meats. At the same time, however, we 
suspect that meal “parts” or segments, 
whether in fresh or non-perishable proc- 
essed form, are going to find rougher and 
rougher competition from complete dishes 
and meals which are practically ready to 
serve. 

At some time in the future we expect to 
see complete weekly menus of prepared 
meals offered to consumers. These may 
even purport to furnish a balanced diet 
containing all the nutrients needed for 
health, vigor and long life, and to exclude 
foods such as fat meat, eggs, butter and 
animal-based shortenings. 

Of course, if the food canning industry 
could come up with a plate-shaped, her- 
metically-sealed can, in which complete 
meal servings could be heat-processed, we 
would have products which should be con- 
siderably more appealing, economical and 
flexible from the standpoint of the retailer 
and consumer than most of the prepared 
dishes and meals that are now found in 
the frozen food case. 


The 





News and Views 





Packers Consent decree case will be appealed by Swift 
& Company to the U. S. Supreme Court, Swift president 
Porter M. Jarvis announced this week at the company’s 76th 
annual meeting in Chicago. Judge Julius J. Hoffman of U. S. 
District Court in Chicago last December 12 denied petitions 
for relief filed by Swift, Armour and Company and The Cu- 
dahy Packing Co. Jarvis also told shareholders that Swift 
expects “good volume” this year but is “realistic about the 
effect of mounting expenses on margins.” 


The International president of the Amalgamated Meat Cutters 


The 


and Butcher Workmen of North America, AFL-CIO, will ad- 
dress a packer convention for the first time during the 15th 
annual meeting of the Western States Meat Packers Asso- 
ciation. The convention is scheduled for Wednesday through 
Saturday, February 15-18, at the Sheraton-Palace Hotel, San 
Francisco. Thomas J. Lloyd, the Amalgamated president, will 
speak on “Labor-Management Relations in the Meat Packing 
Industry in 1961” at the Friday afternoon industrial rela- 
tions session. Among speakers at other sessions will be How- 
ard Doggett, director of the Packers and Stockyards Division, 
U.S. Department of Agriculture, and Dr. C. H. Pals, director 
of the USDA Meat Inspection Division. Full details about the 
prorgam will appear in next week’s NP. 


Food Survey of the Federal Trade Commission, which 
now covers frozen and canned goods, may be broadened to 
include meats, poultry and other items if the new majority 
at the FTC so decides, Simon N. Whitney, director of the FTC 
bureau of economics, told the National Canners Association 
convention in Chicago this week. The bureau has prepared 
a plan for broadening the survey. Dr. Whitney noted that 
there is a penalty of $100 a day for not submitting survey re- 
ports on time. While the FTC has no direct authority to re- 
quire meat packers to report on trade practices, the untested 
“hot pursuit” clause in the 1958 amendments to the FTC and 
Packers and Stockyards Acts apparently leaves the back door 
open when an investigation is underway in the retail field. 


Speakers Aft the 29th annual convention of the Pacific Coast 


Renderers Association will include Red Hickey, coach of the 
San Francisco Forty-Niners, convention chairman S. F. Shultz 
of Baker Commodities, Inc., Los Angeles, announced. The 
convention is scheduled for Friday and Saturday, February 
10-11, at the Jack Tar Hotel, San Francisco. Coach Hickey 
will be the luncheon speaker on the opening day. Among other 
convention speakers will be Raymond Ioanes, deputy adminis- 
trator of the Foreign Agricultural Service, U. S. Department 
of Agriculture; Jerry Sgobassi, regional meat director for 
Lucky Stores, Inc.; Dr. E. D. Besser, technical director for 
Marveli Industries, Pasadena, Cal., and Myer Sigal of G. 
Bernd Co., Macon, Ga., president of the National Renderers 
Association. The two-day convention will wind up with an 
annual dinner dance and variety show on Saturday night. 


A Closer working relationship between the packinghouse sales- 


man and the production supervisor will be a new objective of 
the 1961 American Meat Institute sales training program, 
which will begin early in March in Chicago. Production per- 
sonnel will attend workshop sessions to discuss common prob- 
lems with sales managers and supervisors and to talk about 
ways of working together more effectively. “Too often sales 
departments plan promotions without informing production 
people of their needs,” commented John H. Moninger, director 
of the AMI:department of special services, who worked with 
the AMI sales and merchandising committee in developing 


[Continued on page 35] 















operating creed of Armour and Company, and 

especially for its transportation department. While 
this objective is attained relatively easily for most of 
the firm’s meat plants, it began to be more difficult to 
achieve in the Southwest where Armour has built 
several new plants, comments H. O. Mathews, general 
manager of the transportation and distribution division. 

While product never is allowed to move in improperly 
refrigerated vehicles, the problem became one of get- 
ting refrigerated trucks to move products when the 
customer wanted them. If a large chain store in the 
East wanted to feature Armour Cloverbloom margarine 
for a weekend sale, there was no point in shipping 
it to the store to arrive on the following Monday. 

For a time, Armour’s plant at Fort Worth was the 
sole manufacturer of Cloverbloom margarine and its 
on-time delivery shipments presented a problem. Pub- 
lic carrier vehicles that could move the product often 
were unavailable. 

To bridge this transportation gap, in November, 1954, 
Armour Truck Lines was established as a corporate 
division, under the management of John W. Sullivan. 
From a small start, the fleet has been expanded to 
include today 60 10-wheel sleeper tractors and employs 
about 100 drivers. Two factors have stimulated the 
growth of this division, according to T. R. St. John, 
Armour southwestern area vice president. 

One has been the growth of Armour’s processing 
activities in this region, both in meat and poultry. Since 
Armour serves customers across the nation, it needs 
a dependable delivery system. While it is true that the 
division operates at a net savings compared with out- 
side hauling rates, it still would be a necessity even if 


| ‘ EEP IT COLD and move it fast is part of the 


12 


Armour Cracks Nut 


of Adequate Reefer | 
Transport for Units 


In Southwest With 





Its Own Truck Line 


TOP: Some of the area covered by the Armour Truck di 
Lines operation is shown on wall map on which A. E. 
Sheldon, comptroller, is checking mileage computations. 


BOTTOM: Sleeper tractor is parked in front of new fleet 
headquarters. Office is in front and repair area in rear, 


this situation did not prevail, according to area vice 
president St. John. ” 
Second, with the growing population in the south- 





western region, there has been even greater need to 2 
bring in meat to the Armour processing and branch | 
plants. Luckily Texas, while a surplus beef area, is is 
a deficit hog area, making it possible for Armour : 
Truck Lines to hold deadheading to a minimum. po 

To house the line’s growing operation in one building i 
Armour leased a new garage and headquarters building h 
at Fort Worth. By moving office and garage facilities re 

































































er’s 
DRIVERS check in with trip logs to have mileage com ing 
puted by Armour Truck Lines dispatcher Bill Boswe! of « 
and assistant dispatcher Gilberth Moose in Fort Wort 2; 
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acilities 
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TWO MECHANICS work on large tractor. License-be- 
decked front bumper indicates scope of fleet operation. 


to one spot the company had achieved firmer control 
over the time-sensitive operation and also reduced total 
overhead expenses. 

In addition to private offices for Sullivan and A. E. 
Sheldon, the comptroller, and Bill Boswell, dispatcher, 
the building houses communication and record-keeping 
facilities. The new building has an attractive exterior of 
colored tile. 

Through experience Armour Truck Lines has adopted 
the policy of assigning drivers to a specific tractor. 
The first driver and his assistant consider the unit their 
own, says Sullivan. Since the drivers will log about 
10,000 miles in making their cross country hauls each 
month, this sense of ownership and closeness to the 
tractor helps to keep the fleet in top operating condition. 
At the end of each haul, the driver makes out a status 
sheet on the tractor. If any repair work is to be done 
by the 10 mechanics, a copy of this sheet is given to 
the dispatcher who, along with the chief mechanic, 
checks and certifies the requested repairs. The tractor 
is then taken to the cleaning shed and, after being 
washed and inspected thoroughly, is placed on the line 
in ready status. 

The maintenance program, coupled with a careful 
driver selection and training plan carried out under the 
direction of Armour’s general fleet safety supervisor, 
E. J. Emond, has resulted in strict adherence to deliv- 


» ery schedules, claims Sullivan. Even the big snow storms 


of last winter and the late spring hurricanes failed to 


) stop the Armour rigs from making their deliveries to 
> various points. 


ge com: 
Boswe! 
t Worth 
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The division is proud of its safety record. In logging 
over 6,000,000 miles last year, the truck line established 
a safety record better than the average reported by the 
National Safety Council fleet section. Apart from the 
careful selection of applicants and their training, safety 
performance is buttressed by job promotion. The driv- 
er’s safety record is a major factor considered in mov- 
ing him up when a vacancy occurs, generally because 
of expansion. Moreover, if a man has two chargeable 
accidents within a specified time, he can be moved 
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downward in rank to the second driver classification. 

Top condition equipment and seasoned drivers pro- 
vide delivery service that cannot be matched by other 
carriers, reports Sullivan. For example, the truck line 
makes regular third-day delivery from the Fort Worth- 
Dallas area into Boston. To achieve this excellent time, 
the drivers use the various tollways available. The 
average run to New York City or Boston will cost 
about $75 in tolls, but this is considered to be a worth- 
while investment, asserts Sullivan. Although the driver 
cost is the same since the drivers are paid on a mile- 
tonnage scale, savings are achieved through lower gas 
consumption and better utilization of the tractor-trailer 
equipment. It is somewhat like the advantages which the 
airlines using jet aircraft acquire through their greater 
turnaround ability and low fuel consumption in the 
high-altitude, low-resistance air lanes, manager Sulli- 
van observes. 

The route for a specific run is determined at the 
truck division headquarters. Requests for transporta- 
tion are sent by Armour processing units to this office. 
Since each plant has its own transportation manager, 
who tries to buy the best transportation for his dollar, 
the Armour Truck Lines’ rates must be competitive, 
Sullivan points out. 

The company employs a regular call system to keep 
the trucks moving most economically. On runs, the 
drivers phone truck headquarters from preplanned sta- 
tions. In this way, routes can be changed if desired by 
the sales department and assignments can be made 
for the return run. The dispatcher also has current 
knowledge on disposition of his fleet which permits him 
to utilize the equipment most efficiently. 


PRODUCT move- 
ment from and to 
the Southwest by 
Armour Truck Lines 
is kept competitive 
with other forms 
of transport avail- 
able to Armour 
plants by manager 
John W. Sullivan. 


SPEEDIEST and 
most economical 
route for a prod- 
uct movement is 
being worked out 
with the aid of a 
road map by Gil- 
berth Moose, as- 
sistant dispatcher 
for the company's 
transport division. 


While on the road, the drivers check the temperature 
of their vans every four hours. Each route has prede- 
termined stops where the mechanical refrigeration 
units can be serviced and/or where the truck load can 
be given a chilling blast of CO. to lower the tempera- 
ture, according to Sullivan. 
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New Hog 


Slaughtering 





Setup at Davies 





Is a Unique 
Fast, Humane 


Operation 


TOP: Checking blueprints for new hog slaughtering and cleaning additions are (I. to r.): 
lan Forsyth, plant superintendent, William Davies Co.; George Dickson, general manager, 
Canada Packers Ltd., Toronto; R. W. Andrew, Davies manager, and W. W. Lasby, assistant 
general manager at Canada Packers, the parent company of Davies. ABOVE LEFT: New 
addition for housing humane slaughtering equipment connects with livestock pens via 
three-column hog driveway. Note gentle angle of turn. ABOVE RIGHT: View of narrowed 
infeed chute with hold-down bars shows how hog walks down into restraining conveyor. 


Co., Danville, Ill, is the first 

installation to employ a new 
type of humane hog slaughtering 
equipment. Installed as part of an 
overall methods improvement pro- 
gram in the hog dressing department, 
the equipment features the latest 
developments in slaughtering hogs 
by humane methods. 

Operational since the Labor Day 
weekend, the line is dressing about 
175 head per hour. The system has 
several unique features: 1) hogs are 
restrained in an inline feed pattern; 
2) sticking is done within a 4-sec- 
ond interval after stunning; 3) stick- 
ing is performed while the hog is 
stationary, and 4) the hog finishes 
bleeding while being transported to 
the scalding vat in a chain bed type 
conveyor. 

A management team of R. W. 
Andrew, plant manager; Ian Forsyth, 
plant superintendent; William Col- 
vin, quality control manager, and 
Art Delmotte, foreman, kill depart- 
ment, began early in 1960 to explore 
the various humane techniques of- 
fered to the industry for slaughter- 
ing of hogs. 

Davies first experimented with a 
hangoff humane stunning technique 
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T HE PLANT of William Davies 


that utilized its older equipment, in- 
cluding the shackling hoist and depi- 
lator. For a number of reasons, this 
method proved inadequate. For one, 
because of the time lapse—about 10 
seconds—the hog would arrive kick- 
ing at the sticking station, increasing 
the difficulty of this critical task, 
Forsyth says. 

The management team then dis- 
cussed the problem with the equip- 
ment supplier, The Cincinnati Butch- 
ers’ Supply Co., and elected to re- 
furnish the entire dispatching and 
hog cleaning operation at the mid- 
western plant. 

HOG RAMP: The plant’s engi- 
neering department constructed a 
new hog ramp connecting the live- 
stock pens with the dispatching area 
housed in a plant addition. The cost 
of this project was nominal since 
insulated corrugated plastic sheet- 
ing was used as the wall material. 
The material was selected because it 
is easy to clean, is corrosion-free and 
has high impact strength, notes plant 
manager Andrew. 

The 63-ft. ramp rises 1 ft. per 5 ft. 
to bring the hog up to the second- 
floor level. The ramp is divided into 
three single file sections made 
from welded piping. Its construction 


incorporates practical knowledge 
gained from the firm’s first experi- 
mentation, according to Andrew. 

As the hog moves forward, it 
clears a hold-back bar that lifts up- 
ward and forward, but cannot be 
pushed backward. This prevents the 
hog from backing up, a problem that 
can greatly exaggerate the droving 
task, he says. 

The entire passageway is lighted 
well with both natural and artifi- 
cial illumination. The company found 


that getting the hog to move into a | 


dark area could be extremely diffi- 
cult. There are no sharp turns in the 


passageway because previous expe- | 
rience proved the hog’s reluctance to | 


make a 90-deg. turn. 

The entire ramp is step type in 
construction to give the hog better 
footing. The ramp’s three chutes, 
with a capacity of about 100 hogs, 
provide a reservoir for infeeding 
into the dispatching section. The 
lack of such a reservoir was the 
major drawback of the former ar- 
rangement with its single chute; one 
balky hog often would stop the 
whole operation*until it was coaxed 
into moving, Délmotte asserts. 

Through a swiveled shunting gate, 
the hogs are directed from any one 
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of the three ramp chutes into a 
dispatching section. The infeed 
chute leads into the continuous run- 
around Boss restrainer. The begin- 
ning of the unit has a step-down 
plate that permits the hog to walk 
into the restrainer. Two wooden slat 
sides of the restraining unit are 
tapered to fit under the hog’s belly. 

NO BACKWARD MOVEMENT: 
The chute at its narrow bottom end 
is 8 in. wide while its top is 25 in. 
As the hog walks downward into 
the restrainer, which is 14 ft. in 
length or one-half of the total in- 
feed section, its sides come in con- 
tact with the wooden restrainer 
slats. The movement of the convey- 
or carries the animal off the stepoff 
plate and it is then fully suspended 
between the sides of the V-shaped 
restrainer chute. Once the hog’s 









utes, | 





LEFT: Hold-back bars, spaced in chutes, prevent animals 
from backing up, while cement steps and ample natural 
lighting encourage forward movement. CENTER: Stun- 
ning operator, who also controls movement of restrain- 
ing conveyor, has easy natural reach in applying stunner 
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sides are held by the restrainer, it 
cannot move backward and when 
the animal is suspended, it is fully 
immobile. 

Initially, the infeed chute was 
opened at the top. Since a few hogs 
tried to leap out, the firm has in- 
stalled a pipe hold-down device that 
also extends to the first few feet of 
the conveyor restrainer. This as- 
sures a positive flow of hogs into 
the restrainer. The employe droving 
the hogs into the restrainer has a 
correctly stepped-down electrical 
prode pole for nudging the hogs to 
maintain an even flow. 

Management has found the wood- 
en slats of the restrainer to be 
trouble-free. They can be sanitized 
quickly in the nightly cleanup. Since 
the hog does not have the power of 
locomotion, there is no abrasion. 





to hog. RIGHT: Stunned hog is discharged onto roller top 
table where sticker makes incision and then activates 
lift arm of table to dump the stuck animal onto the bleed 
conveyor. Note the visual coordination between oper- 
ations at the plant of William Davies Co., Danville, Ill. 









The immobile hog is conveyed to 
the stunning operator who also con- 
trols the motors operating the con- 
veyor restrainer with a push but- 
ton. As the immobile hog passes his 
station, he applies the tattoo-type 
needle prongs of the stunning in- 
strument to the hog’s head midway 
between the eyes and ears. There is 
no problem in getting the correct 
position, Delmotte notes. The hog 
cannot duck its head and the opera- 
tor has only a short reach. 

The stunning instrument control 
box has been modified to furnish 
two current outputs. With a flip of 
a switch, the operator makes the 
correct selection. For the heavier 
hogs, those upward of 280 lbs., he 
sets the voltage for 360, 1-second 
duration cycles; for the smaller 

[Continued on page 32] 


him as he poles animals into intake conveyor of dehair- 
ing unit. RIGHT: Singed hogs move through shaft-type 
polisher before arriving 


at the final inspection station. 


















* This is the concluding article 
of a two-part series on packaging 
of processed meats. Last week’s 
article was concerned largely with 
canned meats and the properties 
of various types of cans. Since 
this article is on flexible packag- 
ing, a few brief remarks on the 
subject made near the end of last 
week’s discussion are summarized 
at the start of this article. 











when these products are vacuum- 
packaged by a technique in which 
almost, but not quite, all of the air 
is removed and are then exposed to 
light, there is progressive deteriora- 
tion of color at such a rate as to 
produce a brown color in about two 
days. This reaction continues appar- 
ently until all the oxygen in the 
package has been consumed. 

It is not known whether, in com- 
plete absence of free oxygen, light 


Packaging of Processed Meats in 


Flexible Plastic Films—An Analysis 


By Edward A. Nebesky and C. Olin Ball 


Department of Food Science 


Rutgers University, New Brunswick, N.J. 


meats in flexible plastic films 

is concerned with products 
which are not sterilized, have a lim- 
ited shelf-life and are sensitive to 
quality loss in color, flavor, aroma, 
texture and general appearance. 

Although packaging films repre- 
sent a broad diversity of composi- 
tions, properties and end uses, they 
are similar in two aspects—they are 
manufactured from natural or syn- 
thetic resins or polymers and most 
of them are sealable by heat and/or 
pressure. 

Some of the more predominant 
films include cellophane, polyethyl- 
ene, pliofilm (rubber-hydrochlo- 
ride), Saran (vinylidene chloride) 
and Mylar (vinyl and polyester). A 
wide range of material combinations 
is available to meet specific require- 
ments. 

In packaging of cured meats in 
transparent films for retail distribu- 
tion one cardinal principle applies 
and should be remembered—that 
oxygen and light complement each 
other in destroying the color of these 
products. 

When such products are exposed, 
myoglobin (or its derivatives), 
which is responsible for the red or 
pink color of these products, is said 
to be oxidized to the metmyoglobin 
form, causing a degradation of color 
to brown. This reaction can occur 
within a few hours at a storage tem- 
perature of 36° F. Exposure to air 
in the absence of light results in de- 
terioration of color at a much lower 
rate than when light is present. 

AIR REMOVAL: For example, 
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T HE PACKAGING of processed 


alone will result in loss of color in 
these products. However, results of 
recent experimental studies seem to 
indicate that the presence of light is 
a more powerful influence than the 
presence of free oxygen. 

To illustrate further, such samples, 
when sealed in air at atmospheric 
pressure with as little air space as 
possible in the package, can be 
stored for several weeks in a 
blacked-out, refrigerated cabinet 
and still maintain an acceptable col- 
or. On the other hand, the color of 
such products held in the light is 
degraded at about the same rate as 
products that are vacuum-packaged 
by a technique in which almost, but 
not quite, all of the air is removed. 


These products, being cured, are 
less sensitive and slower to suffer 
bacterial decomposition when com- 
pared to fresh products. By the same 
token, the preservation of color be- 
comes more important. It also is im- 
perative that the product be pro- 
tected against moisture loss. 

In essence, the shelf-life of these 
products, when they are exposed to 
light, depends on the effectiveness of 
the vacuum packaging technique and 
the ability of the packaging material 
to prevent loss of moisture from the 
meat and access of air through the 
package to the meat. 

TRANSPARENT FILM: For pack- 
aging cold cuts, the current pref- 
erence for type of material is either 
transparent film alone or transparent 
film in combination with another 
material, such as metal. A film of 
low gas permeability preserves the 
color of cold cuts better than a film 
of high gas permeability, even when 
both are used simply as overwraps. 

The type or nature of microbial 
spoilage that first becomes evident 
in cold cuts is very much influenced 
by the properties of the packaging 
film used. For example, within a 
film package of low gas permeability, 
slime spoilage is the first to occur, 
whereas, within a film package of 
high gas permeability, mold growth 
is first to appear as a form of product 
spoilage. 

iIn packages of either type, spoilage 
appears in about the same length of 
time after the meat is packaged. 
This commonly occurs about two 
weeks after packaging and storage 
at 36° F. Of particular importance, 
however, is the fact that slime spoil- 
age usually is not detectable by ob- 
servation ef the unopened package, 
whereas mold spoilage in the per- 





PROPERTIES OF PACKAGING FILMS 
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Water Min. 
Water Oxygen Clar- Grease Print- Seal- Max. nae oe 
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Pliofilm Very Lo Var. Var. Good Exc. Good 250-350 200 Var. Exc 
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Notes: 


- Special equipment or coating of sealing bars is required to seal some of these films. 
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the lighter gauges. 
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problem. 





Some films may be natively heat-shrinkable, others are made so by “orientation” or 
Oxygen transmission rate of cellophane varies with moisture content of the film. 
. Basic Mylar is not heat sealable but various treatments can afford various ranges. 
. Polyethylene tends to be slightly cloudy but newer resins are affording fair clarity in 
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meable container can be detected 
readily by observation. 

The preceding remarks describe 
the effects of simply wrapping cold 
cuts in films. However, when a pack- 
age consisting of a film of low gas 
permeability is sealed under vac- 
uum, the effects that accompany 
absence of oxygen are enhanced. 
From the standpoint of an interest 
in cold cuts, these effects principally 
are concerned with the preservation 
of product color. 

If packaging is applied effectively 
to protect the product against oxygen 
and loss of moisture, the shelf-life 
(or period of good color) of cooked, 
cured meat is longer than that of 
uncooked, cured meat. Only a small 
number of uncooked, cured products 
are retailed in a form in which pres- 
ervation of color is important, eg., 
ham slices and corned beef. The 
same reasons exist for excluding air 
and light from these products as 
from cooked, cured products. 

CELLOPHANE: Until recently, 
transparent films used for packaging 
cured meats largely have been those 
having recognized highly-imperme- 
able properties for gas and moisture, 
such as vinylidene (Saran) and 
polyester (coated to make it heat 
sealable). Currently, however, there 
is a growing interest in the use of 
cellophane for this purpose. 

In light of the fact that cellophane 
is recommended for packaging fresh 
red meat because the film transmits 
air freely, it appears rather incon- 
sistent to recommend the use of 
cellophane for packaging cured 
meats where exclusion of air from 
the meat is of extreme importance. 

The explanation is simply that for 
fresh meats, the cellophane wrapper 
is coated in the side away from the 
meat with a material (usually nitro- 
cellulose and wax) which impedes 
the transmission of moisture from 
the meat but does not impede the 
transmission of air to the meat. The 
cellophane, being in contact with the 
meat, is kept moist, making it highly 
pervious to air. 

On the other hand, for cured 
meats, the cellophane pouch is coated 
with polyethylene on the inside of 
the pouch. This coating performs the 
double function of making the film 
heat-sealable against leakage and 
protecting the cellophane from the 
moisture of the meat. Dry cellophane 
is an efficient barrier to air; there- 
fore, this package affords good pro- 
tection against oxygen. 

Theoretically, the simplest solu- 
tion to the problem of packaging 
these products would be to pack 
them in hermetically-sealed metal 
or glass containers. However, the 


demand from the trade is for trans- 
parent packages which, in the form 
of plastic films, are much lighter in 
weight and significantly less costly. 

HEAT-PROCESSED FOODS: The 
development of such a high temper- 
ature resistant film as Mylar, com- 
bined with foil and other material, 
has opened the possibility of flexible 
packaging of processed foods. 

Recent studies at the Quarter- 
master Food and Container Institute 
have indicated that a 3-ply laminate 
of vinyl, foil and polyester was found 
suitable for processing such products 
as dried beef and steaks. The inside 
layer was vinyl of food grade quality 
capable of withstanding tempera- 
tures of 180° - 250° F. The alumi- 
num foil center ply gave the desired 
resistance to moisture and gas trans- 
mission. The outside layer, Mylar, 
gave strength to the combination. 

The main advantage to flexible 
packaging of heat-processed foods is 
the retention of higher flavor qual- 
ity, which is readily apparent, due 
to the reduced processing time re- 
quired. In the studies mentioned 
in the preceding paragraph, a 5.5-oz. 
beef steak in a 3-ply laminate re- 
quired 18 minutes to reach 250° F. 
with an overall retort time of 28 
minutes, compared to a comparable 
300 x 200 can which required an 
overall retort process of 59 minutes, 
of which approximately 49 minutes 
represented the gradual flavor 
changing build-up to the 250° F. re- 
tort temperature. 

There are many problems involved 
in this aspect of packaging, such as 
determining the most suitable ma- 
terials for specific foods, evaluating 
the best methods of fabricating and 
handling, determining ideal process- 
ing set-ups, etc. However, with con- 
tinued and rapid improvements un- 
derway on plastics, films and their 
combinations, this application could 
well be one of significant potential. 

Possible applications of the future 
encompass beef steaks, meat loaves, 
hams, sausage products, meat grav- 
ies, sauces, other pureed meats, 
chicken products and baby foods. 

It is emphasized that the flexible 
packaging of processed foods will 
require a material that is completely 
impermeable to vapor and gas. As 
yet, such a film has not been de- 
veloped. 
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Luncheon Meat Promoted 
In Big Sugardale Program 


The Sugardale Provision Co., Can- 
ton, O., has begun a luncheon meat 
campaign of proportions usually re- 
served for warmer weather selling 
seasons. The campaign is designed 
to broaden sales of more than two 
dozen luncheon meat items. 

Newly-designed packages are 
making their first appearances this 
month. Sugardale has adopted bright 
new Saran package labels and Ad- 
Vac-package wallets created by 
Scherr-McDermott Associates of 
Akron, O. Full-page, four-color 
newspaper advertising is scheduled 
for three major Sugardale markets. 
Black-and-white newspaper ads 
have been scheduled to appear in 
more than 50 cities. 

Television and radio spot an- 
nouncements covering Sugardale’s 
four-state sales territory also will 
be devoted to luncheon meats. Point- 
of-sale material includes dealer co- 
operative mats, refrigerated case 
strips and full-color 47- x 24-in. wall 
posters. 

Teams of Sugardale sales repre- 
sentatives previewed the merchan- 
dising event at a series of meetings 
during which a sound-slide presen- 
tation showed the new packaging 
and advertising. 


Packaging Machinery Show 


“Planned Maintenance: The Profit 
Tool of Modern Management” will 
be the theme of a conference-work- 
shop sponsored by Packaging Ma- 
chinery Manufacturers Institute, 
Inc., in conjunction with the Pack- 
aging Machinery Manufacturers In- 
stitute Show of 1961, November 7-10, 
in Detroit’s Cobo Hall. Recognized 
authorities will speak on various 
phases of preventive maintenance 
during the conference. 
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OPERATING | 


0-2 SAUSAGE AND READY-TO-SERVE 
MEATS $4.50. Covers manufacture of saus- 
age and specialties, including meat loaves, 
cooked and baked hams, canned meats; 
technical problems of spoilage prevention.* 


0-3 PORK OPERATIONS $4.50. Revised; 
just off the press. Describes latest pork op- 
erations in modern plant; detailed descrip- 
tion of popular meat type hog; how to grade 
live animal and carcass; curing, handling 
of specialties, casings, refining of lard.* 


0-4 BEEF, LAMB AND VEAL OPERA- 
TIONS $4.50. Beef and small stock opera- 
tions described in detail. Subjects covered 
are slaughter, dressing, chilling, handling 
edible specialties, hides, other by-products.* 


0-5 FREEZING PRESERVATION OF 
FRESH FOODS $18.00. Covers all frozen 
foods comprehensively. Includes principles of 
refrigeration, storage, quick freezing, pack- 
aging materials and problems; specific com- 
ment on preparation and freezing of meats, 
poultry, fish, other items. Complete discus- 
sion through marketing, cooking, serving, 
transportation. 31 chapters and 282 pictures. 


0-46 FREEZING OF PRECOOKED AND 
PREPARED FOODS $10.00. This 560-page 
volume has 24 chapters and 124 illustra- 
tions. Included are processing instructions 
for food technologists, quality control peo- 
ple, packers, home economists and restau- 
rateurs. Book is devoted exclusively to the 
production, freezing, packaging and market- 
ing of baked goods, precooked and prepared 
foods. A companion volume to 0-5. 


0-7 HIDES AND SKINS $8.75. A compre- 
hensive work on rawstock for leather, cover- 
ing takeoff, curing, shipping and handling of 
hides and skins; these subjects are discussed 
by experts in packinghouse hide operations, 
chemists, tanners, brokers and others based 
on lectures sponsored by National Hide As- 
sociation. Jacobsen Publishing Co. 








| MANAGEMENT | 


M-6 MEAT PACKING PLANT SUPER- 
INTENDENCY $4.50. General summary of 
plant operations not covered in Institute 
books on specific subjects. Discusses plant 
locations, construction, maintenance, power 
plant, refrigeration, insurance, operation con- 
trols, personnel controls, incentive plans, 
time keeping, safety.* 


M-7 ACCOUNTING FOR A MEAT PACK- 
ING BUSINESS $4.50. Designed primarily 
for smaller firms which have not developed 
multiple departmental divisions. Discusses 
uses of accounting in management, cost fig- 
uring, accounting for sales.* 


M-8 BUSINESS LAW: PRINCIPLES AND 
CASES $7.50. Text covers fundamental prin- 
ciples relating to most common business 
transactions: contracts, agency, negotiable 
instruments, sales, partnership, corporations, 
security, real and personal property, wills, 
estates and trusts. 
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M-9 NIMPA ACCOUNTING MANUAL 
FOR MEAT PACKERS. This book, com- 
piled by Cletus Elsen and reviewed by 
special cost accounting committee of Na- 
tional Independent Meat Packers Associa- 
tion, makes available a simple but adequate 
accounting system and contains 52 sample 
forms. There are three sections: “The Pur- 
pose and Importance of a Cost Accounting 
System,” “The Accounting System,” and 
“Costs in the Meat Packing Industry.” 111 
pages, plus index; loose leaf. $25 to mem- 
bers of NIMPA; $50 to non-members. 





| SPECIAL TEXTS | 


S-8 BY-PRODUCTS OF THE MEAT PACK- 
ING INDUSTRY $4.50. Revised edition cov- 
ers rendering of edible animal fats, manu- 
facturing lard and lard substitutes, inedible 
tallow and greases, soap, hides, skins, pelts, 
hair products, glands, gelatin, glue, feeds.* 


S-9 MICROBIOLOGY OF MEATS $6.00. 
New third edition. Microbiology of meat 
foods by the chief bacteriologist, Swift & 
Company. In addition to revised chapters 
on cured and comminuted meats, green dis- 
colorations, microbiology of beef and bacon, 
bacteriology of pork and other subjects, 
chapters have been added on cured meats, 
effects of cure on bacteria, bacterial spores, 
canned meats, storage of meats, etc. 


S-15 THE MEAT HOG $4.75. Needs and 
problems in developing the meat-type hog 
to meet changing consumer demands for 
more meat and less fat are discussed by live- 
stock expert Claude Hinman. He tells how 
it is possible to achieve general production 
of most suitable type of swine and market- 
ing at best age to avoid market gluts. 320 
pages and 145 illustrations. It is indexed. 


S-16 MEAT HYGIENE $8.50. Second edition 
of reference book for livestock and meat in- 
dustry workers. Dr. A. R. Miller, former 
director of the Meat Inspection Division, Ag- 
ricultural Research Service, USDA, has in- 
cluded three new chapters: Food Poisoning, 
Chemical Additives and Ionizing Radiation. 
Book will have strong appeal to veterinarians, 
public health officials, meat and poultry in- 
spectors, animal husbandry instructors, home 
economics teachers, meat packers, sausage 
manufacturers and poultry processors. 


S-17_ THE SCIENCE OF MEAT AND MEAT 
PRODUCTS $9.60. Aim of book is two-fold: 
To furnish a source of modern knowledge 
of the meat sciences and to provide a foun- 





dation for the education of persons being 
trained for meat research, It was written by 
24 AMIF research workers. First part dis- 
cusses properties of proteins, fats, carbohy- 
drates and inorganic constituents; factors 
affecting the growth of bacteria on or in 
meat; the proximate composition and energy 
value of meat; factors affecting meat color, 
aroma, flavor, juiciness and tenderness, an 
methods of meat analysis, including chemical, 
physical, microscopic, bacteriological and 
panel methods for palatability. The second 
part covers meat preservation by refrigera- 
tion and freezing, thermal processing, dehy- 
dration, irradiation and chemicals and anti- 
biotics. A chapter considers use of sodium 
nitrate, sodium nitrite, sugars and artificial 
sweeteners. Book’s second part discusses 
sausage products (emulsions, sausage in- 
gredients, casings, processing methods and 
fermented sausage); packaging materials 
and their characteristics and by-products, 
Book contains 73 illustrations, 75 tables and 
an alphabetical index. Published by W. H. 
Freeman and Company. 438 pages. 


S-18 SELF-SERVICE MEAT GUIDE 
BOOK $3.00. Self-service merchandising of 
meat is described from the standpoint of 
basic layout, supply, equipment, packaging 
and merchandising techniques. Subjects cov- 
ered in detail include coolers, cutting and 
trimming, packaging, display cases and dis- 
plays, and merchandising. It contains 134 
pages and many illustrations, including store 
layouts, report forms and tables of packaging 
material specifications. Published by Meat 
& Food Merchandising. 


S-19 ANALYSIS OF FATS AND OILS 
$12.00. Determination of fat content of va 
rious products by different methods, esti- 
mation of impurities, stability, chemical 
characteristics and composition of fats and 
oils are some of subjects covered in this 


illustrated 640-page book by V. C. Mehlen- — 
bacher, chief chemist, Swift & Company, © 


Published by The Garrard Press. 


S-20 BEEF PRODUCTION AND DISTRI 


BUTION $5.00. Modern marketing of live 


cattle and beef, centralization in retailing ~ 


and decentralization in packing, feeding, 


price-making and marketing system, cyclical © 
nature of cattle industry, price stabilization, — 


foreign trade in cattle and beef and “better” 


beef are covered by author Herrell DeGraff. | 
Published by University of Oklahoma Press. | 





*An Institute of Meat Packing Book. 
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Device Permits Safe, Easy 


Slaughter by Kosher Method 


Canadian Mechanical Development 


Extends And Holds Head of Animal 


NEW MECHANICAL device 

that extends and holds the heads 
of cattle makes it possible for the 
schochet to slaughter an animal 
easily and safely in the prescribed 
kosher technique, according to 
Freezmart Co., Ltd., Toronto, de- 
veloper of the device. 

The unit has been approved as 
humane by the orthodox division of 
the Canadian Jewish Congress, hu- 
mane societies and the veterinary 
director general of the Canada De- 
partment of Agriculture. Operated 
by one man who moves the animal 
into position and controls the neck 
extending frame, the unit reportedly 
restrains up to 75 head per hour for 
the schochet. 

The unit is a holding frame shaped 
like a farm stanchion to fit the con- 


When held in this position, the 
animal is unable to move its head, 
making it possible for the schochet 
to make his cut with complete safety. 
Furthermore, he is not hurried and 
has a clear view of the neck area. 

Once the kosher cut is made, the 
restraining rod frames are released 
and the animal is dumped into the 
dry landing area. 

The restraining unit can be at- 
tached to a knocking pen in about 
8 hours. Power requirements for the 
unit are said to be less than 0.5 cu. 
ft. of air at 90 psi. 

There are several advantages 
claimed for the unit. First, it re- 
quires only one operator. Second, 
there is no danger to the operator 
from horned animals because he is 
not near an animal when its head is 


SEQUENCE AT LEFT: 1. Upper section of restraining frame is in upward posi- 
tion. Note rod frames that fit about animal's head. 2. Animal is moved into 
position with its shoulders touching frame and its neck and head protruding 
beyond contoured opening. 3. After animal is in position, operator with con- 
trols lowers upper section and lifts lower rod frame. 4. With animal’s head 
in immobile position, schochet has optimum conditions for doing his work. 


tour of an animal’s head. The frame 
is split, with the upper section mov- 
ing out of the way when the animal 
is driven into position. When in 
position, the animal’s_ shoulders 
touch the frame, with its head and 
neck protruding beyond the frame. 
By means of hydraulic controls, the 
upper section is lowered to constrict 
the animal’s head. This powering is 
varied to adapt to the physique of 
the animal. 

At the same time, a shaped steel 
rod moves up under the animal’s 
neck, lifting the head upward. The 
frame is contoured to accommodate 
the animal’s neck. The upper frame 
has a shaped steel rod which comes 
down over the back of the animal’s 
neck and a restraining plate against 
which its head is positioned by the 
lower rod frame. 
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being positioned. Third, the sturdy 
unit has been designed to withstand 
the impact from well-finished ani- 
mals. Fourth, the unit can be affixed 
to most knocking pens and, conse- 
quently, permits a ready shift from 
kosher to non-kosher operations, 
requiring only a nominal additional 
investment. 

Finally, the device could be used 
with conventional humane stunning 
tools to expedite this operation. 
Since one of the basic problems in 
humane stunning is getting an ani- 
mal to hold its head still long enough 
for proper placement of the stunning 
device, the new restrainer could be 
used to steady the animal’s head. 
The amount of time required to do 
this might be less than the time spent 
waiting for the animal to quiet itself. 

The unit has been patented. 
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Canned Meats Praised As Convenience 


Foods With All the Advantages 


“WE HAVE the true convenience 
foods—CANvenience foods—and we 
should get up and shout about all 
their advantages and take over the 
front row seats from our competi- 
tors in the pre- 
pared foods and 
take-out fields,” 
R. D. Arney, vice 
president of Geo. 
A. Hormel & Co., 
declared this 
week at a lunch- 
eon meeting of 
the National 
Meat Canners 
Association, held 
in connection 
with the convention of the National 
Canners Association in Chicago. 
Those attending the luncheon in- 
cluded meat canners, bankers, ed- 
itors, steel product manufacturers 
and representatives of associations 
in the food trade. 

Speaker Arney emphasized that 
the advantages of canned meats are: 

“CANvenience foods are easy to 
shop for ahead of time. A woman 
doesn’t have to have a big refrig- 
erator or big freezer compartment to 
keep CANvenience foods. CANve- 
nience foods do not spoil on a warm 
day before they can be put away. 
CANvenience foods to not have to 
be used by a certain date. They are 
quick and easy. You don’t have to 
thaw them. You don’t have to wait 
around for a long time before they 
are ready to eat. CANvenience 
foods are economical. They give a 
woman the built-in maid service 
she needs without paying a premium 
to get it. CANvenience foods are 
pure. You can store unused portions 
right in the sterile can. There is no 
worry about bringing them to a cer- 
tain heat to avoid food poisoning. 
CANvenience foods are suited for 
every occasion—breakfast, lunch, 
cocktails, dinner, in-between meals, 
inside, outside.” 

Arney told the group that the 
canned meat industry has forged 
ahead rapidly during the last 25 
years and that from 1949 to 1959 
canned meat consumption increased 
64 per cent while total meat con- 
sumption rose only 30 per cent. 

In denying that the industry is 
standing still in the face of compe- 
tition from other forms of prepared 
foods, Arney said: 

“If we take sales of just a few of 
the canned meats—chili, 12-oz. 
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R. D. ARNEY 


luncheon meat, stew, corned beef 
hash and spaghetti products with 
meat—we see that 507,000,000 units 
were sold in 1960 against 499,000,000 
in 1959, a 2 per cent gain. Although 
prepared foods, consisting of meat 
pies, chicken pies and all prepared 
dinners, had a 9 per cent unit gain 
in 1960 over 1959, dollar sales 
amounted to only $190,000,000 against 
$202,000,000 for canned meats. 
Canned meats’ 2 per cent gain in 
unit sales matched or exceeded those 
for the other main categories of gro- 
cery products.” 


Look Closely at Knife 
Offers; Loot Is Afloat 


If a stranger offers to sell you 
some new butcher knives “cheap,” 
be on guard. Those knives may be 
hot. 

Burglars broke into the warehouse 
of Koch Equipment Co., Kansas City, 
Mo., on January 12 and took sev- 
eral thousand butcher knives, Ray- 
mond Koch, president of the com- 
pany, notified THE NaTIoNaL Provi- 
SIONER. 

“Tt will be very hard for the burg- 
lars to dispose of their loot unless 
they offer it to some of your read- 
ers, and we should appreciate an 
opportunity to recover any of the 
stolen goods,” he said. 

All the knives were standard 
makes, Dexter, Russell, Village 
Blacksmith and a few of Koch’s 
own brand. Koch continued: 

“The great majority of the knives 
carried our name either pressed in- 
to the handle or etched on the blade. 
The fact that the knives bore the 
Koch name, and that the name could 
not be obliterated without a great 
deal of trouble, should make it easy 
for them to be recognized. 

“The loot included boning knives, 
skinning knives, butcher knives, 
steak knives and slicers. The quan- 
tity of knives taken was too large 
for us to believe that the burglars 
had any one user or supply house 
in mind as a channel through which 
they could get rid of the knives. 

“In the meantime, we have al- 
ready taken vigorous steps to re- 
plenish our inventories, and we are 
taking care of orders without any 
unusual interruption. Nothing else 
but knives was stolen.” 

If that stranger shows up, you 
can get in touch with Koch at 2520 
Holmes st., Kansas City 8, Mo. The 
phone number is VIctor 2-3788. 


Union Hits NLRB Ruling 


In El Paso Strike Case 

The Amalgamated Meat Cutters 
and Butcher Workmen of North 
America, AFL-CIO, has asked the 
U. S. Court of Appeals in Washing- 
ton, D. C., to reverse a National La- 
bor Relations Board decision which 
denied that the 22-month-old strike 
at Peyton Packing Co., El Paso, 
Tex., resulted from unfair labor 
practices by the company. 

Amalgamated president Thomas J. 
Lloyd and secretary-treasurer Pat- 
rick E. Gorman charged that the de- 
cision resulted “from the internal 
warfare between the board and the 
NLRB general counsel.” They said: 
“The NLRB has ordered the compa- 
ny to pay approximately $300,000 in 
back pay to the strikers. It ordered 
the company to reinstate one of the 
fired union leaders. It ordered the 
company to bargain in good faith. We 
are delighted with these decisions. 
They completely support our union’s 
charges against Peyton. But the 
NLRB members reversed the ruling 
of one of their own trial examiners 
that the strike is an unfair labor 
practice strike. They did not ques- 
tion the trial examiner’s decision 
that unfair labor practices had been 
committed by the company, but they 
refused to hold the company guilty 
because of a procedural dispute with 
the NLRB general counsel.” 

In its decision, handed down last 
week, the NLRB criticized its gen- 
eral counsel for failure to consoli- 
date two Peyton cases. 

“The fact is that efforts were 
made to consolidate the two cases 
before the trial examiner reached 
his decision. The union approved 
these efforts, while the company 
successfully opposed them. Yet the 
union suffers because the cases 
were not consolidated,” Lloyd and 
Gorman said. 

The union officers said that desig- 
nation of the strike as an “unfair 
labor practice strike” by the NLRB 
may be crucial to the rights of the 
strikers. For example, in an unfair 
labor practice strike, the strikers 
cannot be permanently replaced by 
other workers. 

The Peyton strike is already in 
the courts. The union has sued the 
U. S. Immigration Service to make 
it stop the company from importing 
“strike breakers” from Mexico. 
Judge Luther Youngdahl has ruled 
in the union’s favor in that case. A 
hearing was held this week in U. S. 
District Court in Washington, D. C., 
on whether to issue an order putting 
his ruling into effect. The strike has 
been in effect since March 2, 1959. 
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LABELS BY ROTOGRAVURE* Rotogravure labels 


are composed of paper, foil, or laminated stock, printer's ink and 
adhesive heat activated pressure sensitive backing. They're also 
made of sales-appeal. It’s this elusive ingredient that helps make 
the sale for your packaged meat products. A label with sales-appeal 


often is the difference between a product being the Belle of The 
Store or a Plain Jane. 


Here at Rotogravure, we regard every job from the smallest 
order to large volume runs... as an individual merchandising 
challenge. We design and produce all types of printed labels and 
materials, including heat seal, pressure sensitive labels on paper 
or foil, overwraps on foil, paper or laminated stock. And, there’s 
no additional cost for multi-color printing other than your original 
investment for the cylinders required .. . at Rotogravure. 

Contact us today for free estimates and samples. Please send a 
sample of your package or a brief description of your product wrap. 

For your added convenience, we have a production policy of 
NO MINIMUM RUNS. 

*Heat activated PRESSURE SENSITIVE foil SEELBANDS® are an 
exclusive Rotogravure Development. 


P.O. Box 5079 10600 E. 79th Terrace 115 New Montgomery St. P.O. Box 2212 
REPRESENTATIVES Minneapolis, Minnesota Kansas City 33, Mo. San Francisco 5, Calif. 


SALES | FRED C. STROUT L. F. (LEN) HADASEK PACIFIC AGENTS DICK BRADLEY 


Nashville, Tenn. 


ROTOGRAVURE PACKAGING, INC. 


ADDISON, ILLINOIS (Chicago Suburb) * PHONE: Kingswood 3-9555 
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F. H. DRESSLER 


HILE a leading economist de- 

scribed the short-range out- 
look for the beef cattle industry as 
“cautiously optimistic” this week at 
the 64th annual convention of the 
American National Cattlemen’s As- 
sociation in Salt Lake City, several 
other speakers warned against pre- 
cipitate action in the nation’s capital 
that might upset the apparent eco- 
nomic stability ahead. Also urged 
was a complete review of the Pack- 
ers and Stockyards Act before it is 
opened for more amendments. 

Government policies or regulations 
that would restrict the free flow of 
beef to the consumer should be 
“viewed critically,” asserted C. W. 
McMillan, executive vice president 
of the American National. “We must 
be extremely alert to any attempts 
to bring beef cattle under any type 
of program which could lead the 
industry into the same problems the 
balance of agriculture is facing,” he 
told the cattlemen. 

McMillan noted that efforts al- 
ready are being revived in the new 
Congress to impose “marketing- 
quota” systems of controls and sup- 
ports on beef cattle. “The cattle in- 
dustry has repeatedly expressed its 
opposition to any price support or 
control system,” he pointed out. 
“It just doesn’t make sense to expect 
to make a success of such programs 
in dealing with live animals or per- 
ishable meat if the tinkerers can’t 
make them work for crops which 
can be stored a long time.” 

McMillan also called for a close 
watch over new regulations of vari- 
ous governmental agencies concern- 
ing livestock movement or market- 
ing. “Certainly some _ regulations 
are necessary in an industry so vast 
and complex as the beef business,” 
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Cowmen are Told Not-So-Large Cattle 
Herd is Encouraging; Go Slow Signal 
Set Against Hasty Government Acts, 
Including Immediate Revision of the 


Packers and Stockyards Law 


he said, “but there is no need for 
many regulations now in force or 
being suggested by legislators or 
bureaucrats.” 

BETTER: From a fairly pessimis- 
tic opinion of the cattle outlook re- 
ported in mid-1960, Dr. Herrell 
DeGraff, Babcock professor of food 
economics at Cornell University, has 
swung to a cautiously optimistic 
view and now foresees comparative 
stability in cattle numbers and 
slaughter marketings in volume that 
will permit the still-growing demand 
for beef to absorb the somewhat 
larger supply without excessive price 
declines in cattle and beef. 

These new and brighter horizons 
of the cattle business, DeGraff told 


H. K. DOGGETT 


P. A. GOESER 


put of beef this year is likely to 
happen. A much more modest in- 
crease in slaughter—and increase in 
the per capita beef supply—now 
seems to be indicated (see Table 1).” 

Commenting that while the “po- 
tential projections” in Table 1 indi- 
cate a balance in cattle numbers in 
1962, DeGraff said: “I am not at all 
sure that such a balance would be 
desirable. With a population increase 
of 3,000,000 or more persons a year, 
and with a modestly increasing de- 
mand for beef, it is possible to calve 
an additional million cows a year 
without breaking the beef market.” 

After reviewing and interpreting 
the new figures on cattle numbers 
made available from the Agricultur- 














TABLE 1: CATTLE NUMBERS FOR 1960, AS REPORTED AND WITH POSSIBLE 
REVISIONS, PLUS POTENTIAL PROJECTIONS FOR 1961 AND 1962. 


Numbers for 1960, 


as Reported sions of 1960 iections for: | 
by U.S.D.A. numbers 1961 1962 
millions millions millions millions 
January 1 number .............. 101.5 98.0 100.0 101.0 
SCS cm arose onsis, tenga kur ekacae (48.6) (46.9) (47.8) (48.7) 
SONS Gets Sa ae eee ae 41.6 40.2 41.1 41.9 
NG ein bce epics «bec bere F 6 5 5 
NN © cg 6.5 ncn 16.5 s)p cies oe 143.7 138.8 141.6 143.4 
IID dha ca kin cc:oshie 6 '6/o.n00 waidie 6 3.9 3.7 3.8 3.9 
I ono ss ac ciehc ence n bes 26.4 26.4 27.5 28.5 
ER er rere 8.7 8.7 9.3 10.0 
Total Disappearance ............ 39.0 38.8 40.6 42.4 
December 31 number ............ 104.7 100.0 101.0 101.0 
Increase during year ............. 3.2 2.0 1.0 0.0 
Beef & veal production (million Ibs): 
DUE | (Mveenks Gab wees cicsvis cu aeese 14,850 14,850 15,400 15,950 
| ESSE SR es eer 1,130 1,130 1,200 1,300 
Beef & veal per person (Ibs.): 
DD... ‘ecalenksveds an aesneaiabuehs 85.8 85.8 87.2 88.6 
WE se vececeeracetebarvensn ee’ 6.3 6.3 6.8 72 


Possible Revi- Potential Pro- 

















the ANCA members, are revealed 
by revision of figures on the cattle 
population, and consequently, on 
prospective marketings. He declared: 

“Slaughter cannot increase in 1961, 
over 1960, as it did in 1960 over 1959 
without turning inventory numbers 
downward. No such expanded out- 


al Census of 1959, DeGraff declared: 
“What would otherwise have been 


a total cattle inventory increase of ” 


3,200,000 head in 1960 is reduced to 
a more probable figure of 2,000,000. 
Instead of a present inventory ap- 


proaching 105,000,000, we apparently — 
have barely reached the 100,000,000 © 
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This low cost unit 
Starts your 
@ MARK IV system . . . quickly installed 
on your present overhead rail system 
locks into position at any loading 











y to station ... delivers beef loads automat- 

in- ically to exact pre-set shoulder height 
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sabes tion. Used with the Beef Loader, your 
Beef Buggys can result in more than 
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a loading station! Beef Buggys are also 
available for unloading operations. 
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CHASE BAG COMPANY Special Low Stretch Meat Covers (8% 
stretch, 30-lb. crinkled kraft) give protection with real economy. Ask 
us today about prices, available sizes. We also offer the complete 
Chase line of covers, liners and bags for the meat industry. They meet 
all Government specifications. 


HANTOVER AUTOMATIC INVENTORY gives you a mail-order service 
on Chase Packaging Products to solve all your inventory problems. 
Just place your basic order—and indicate about how long this supply 
will last. Then forget it! We’ll call you in plenty of time, at out expense, 

wkd mR to take a verbal reorder. It’s that 
simple and automatic! 
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figure—give or take a little. Instead 
of prospective increases of consider- 
able size in the cattle herd over the 
next several years, it now seems en- 
tirely possible that the cattle popu- 
lation might stabilize within a couple 
of years—and at numbers not too 
far above where we are.” 

DeGraff closed his talk with the 
following comment on prices: 

“The bloom is off the cattle price 
increase in this cycle. It is still true 
that the cyclical peak of prices came 
in 1958 and 1959. While the revised 
supply picture indicates that no price 
bust is imminent, it is equally obvi- 
ous that no major price increases 
are in the offing. 

“If the national economy avoids 
serious slump, and if the cattle in- 
dustry avoids drought or bunched 
marketings, a much greater stability 
of cattle prices than most of us had 
dared to hope for now seems pos- 
sible for the year or two ahead. 

“We should always remember that 
when cattle numbers are large, rela- 
tively small factors can have a signi- 
ficant price impact—a point that 
was well illustrated in the fall of 
1959 and the fall of 1960. 

“Over the past several years of my 
work with the American National, I 
have emphasized repeatedly the de- 
sirability of a high but stable vol- 
ume of slaughter marketings. This 
is where the industry now stands— 
and in terms of the revised figures 
of cattle numbers it should be pos- 
sible to maintain high and stable 
market volume for at least several 
years—if natural or economic catas- 
trophe does not interfere. Average 
cattle prices for 1961 ought to hold 
within about 5 per cent of the 1960 
average.” 

P&S REVIEW: An “impartial and 
objective study” of the Packers and 
Stockyards Act and its administra- 
tion “by a disinterested group that 
could and would approach the situ- 
ation in the light of present-day and 
future marketing practices” was 
urged by Howard K. Doggett, direc- 
tor of the Packers and Stockyards 
Division, U. S. Department of Ag- 
riculture. He pointed out that the 
division has expanded its activities 
greatly since the Act was amended 
in 1958 and that regulatory work is 
highly specialized and requires con- 
siderable training and experience in 
the staff members. 

Training the enlarged field staff 
and the expansion of total registrants 
from 5,000 to 15,000, Doggett said, 


have caused problems “that we have ~ 


simply not had time to digest and 
for these reasons we would prefer 


to have another year before Con- 3 
gress is asked ‘to open the Act again © 
for amendments.” He described the ~ 
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Wyandotte ALNATE does both at once! 


It’s the perfect solution for cleaning trolleys fast 

. removes rust and soil in one short, simple 
soak operation. The advantage is plain. ALNATE 
eliminates the need for two-step acid-alkali 
cleaning . . . saves considerable time and labor 
over the tumbling method. 


yandotte 
Chemicals 


Offices in principal cities 
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Ask your Wyandotte representative to demon- 
strate. He'll be happy to do so. And remember, 
he offers a complete line of cleaning products for 
packing plants . . . plus long experience in using 
them correctly. His service is part of the pack- 


age — you'll find it can work to your profit. 


Wyandotte Chemicals, 
J. B. FORD DIVISION 
Dept. 3279, Wyandotte, Michigan 


[] Yes! I’d like to see Wyandotte Alnate in action. Please 
have your representative call. 


Name 





Company 





Address 








oo Zone State —___ 
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Act as “very broad and basically 
very sound” but noted that amend- 
ments have been added with little 
or no change in the original ap- 
proach while livestock marketing 
has been undergoing a tremendous 
change. 

“With this in mind,” Doggett said, 
“we would like to get together a 
small group from outside both 
government and industry, to con- 
sult with both government and the 
industry and come up, we would 
hope, with some suggestions which 
would be helpful for everyone.” 

In his first major address before 
an industry group since he became 





director of the P&S Division last 
July, Doggett also discussed sever- 
al controversial regulatory matters 
“needing attention and clarification,” 
including prompt payment, packer 
bonding, consignment selling and 
pencil shrink. 

While the P&S regulation re- 
quiring market agencies to pay live- 
stock producers within 24 hours of 
delivery seems only good common 
sense, and there is merit in the 
contention that each subsequent 
buyer be required to pay equally 
as promptly, Doggett said, a differ- 
ent problem is involved. “The mar- 
ket agency is within limits able to 








STOP wasting time-and money 


SAVE WITH THE LEADING PACKERS NOW USING THE... 


JARVIS POWER DEHIDER 





PRECISION POWER BLADES (PATENTED 
FASTEST OPERATING BLADES 


R ON THE MARKET 


TODAY’S MOST IMITATED DEHIDER 


SELF-SHARPENING, 
OSCILLATING BLADES 


c Switching Necessary 


LIGHTWEIGHT ALUMINUM HAND PIECE 


OPERATES ELECTRICALLY. OR PNEUMATICALLY 


motion of 
ts hide 


Constant, eas 
) cutting head 
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dehider. 


Unlike conventional knife, 
dehider cuts gently both 
backwards and forwards, 





MORE VALUABLE HIDES 


You get higher prices for your hides due to no cuts 
and no scores, because blades are specially ground 
with blunted points. 


LESS SCRAP — MORE FAT MONEY 


You get closer to the hide without damaging it which 
leaves more fat on the carcass instead of on the hide, 


FAST — EASY — SAFE DEHIDING 
By either skilled or unskilled butchers. 


MORE MAN-HOUR PRODUCTION 


Speed and reduced operator fatigue means greater 
man-hour production. 


PAYS FOR ITSELF 


Earnings on your more valuable hides and heavier 
carcasses soon more than pay the cost of the Jarvis 
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maké some selection among those 
desiring to buy and can, if it so de- 
sires, apply whatever business and 
credit rules seem desirable,” he ob- 
served. “The division as of now is 
somewhat reluctant to move beyond 
the producer in prescribing settle- 
ment terms since this could easily 
result in our having to decide ul- 
timately who would finance the 
pipeline (between producer and 
consumer) and for how long.” 

Doggett pointed out that there has 
to be a minimum of $300,000,000 to 
$400,000,000 worth of meat in that 
pipeline at all times. He said the 
division is studying the difficult 
problem “hoping to find an accept- 
able solution that is short of a hard 
and fast rule that would apply to 
packers, wholesalers and retailers.” 

PACKER BONDING: The packer 
bonding controversy is closely allied 
to the prompt payment problem, 
the P&S chief said. He continued: 
“A short lag in payment is not nearly 
as serious if it is eventually paid, 
but buyers do go bankrupt and mar- 
ket agencies do take large losses 
once in a while. It has been our ex- 
perience that if a packer goes broke, 
it results in a loss to sellers of live- 
stock of from $100,000 to $500,000, 
and for this reason the Department 
of Agriculture has been on record 
for some time as favoring packer 
bonding. In order to obtain other 
considerations we have, however, 
virtually agreed that in the absence 
of Congressional action we could not 
interpret the law to require bonds 
from packers, and that is where we 
stand today.” 

The P&S Division has discouraged 
the rather limited practice of con- 
signment selling “without going so 
far as to classify it as an unfair 
practice,” Doggett explained. How- 
ever, he said, “should it become 
widespread on a falling market, it 





L 
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4 


would certainly require some drastic =$ 


action on the part of P&S if we were 


to protect the producer. There would _ 


certainly be conflict of interest with 


the packer if he were buying for his i 


own account and also accepting other 
animals for slaughter on a fee basis 
with the producer being paid what 
the carcass beef sold for less the 
slaughter fee.” 

Doggett noted that consignment 
selling, involving shipment without 
any agreement on price, differs from 
selling on grade and yield. In the 
latter case, a price is agreed on be- 
tween buyer and seller that will re- 
sult in a change of price of the live 


animal dependent only on the car- i 
cass grade and amount of dressed 





weight obtained compared to the live 
weight. : 
“This method of selling poses som 
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E (Aaryorsize HOG BLEEDING & SCALDING 





with + + starr parker designed 


CONTINUOUS, OVERHEAD a 
BLEEDING & SCALDING TUB” 
PULL-THRU CONVEYOR 









= 
Eliminates all operators and_| 


other mechanical 





equipment between the 
Shackler and Dehairing — 
Machine Feeder. Vertical, 


Horizontal, and Reverse turns 


The system is. 
particularly well suited 
to Humane Slaughter 
Equipment of all types and has 
many other advantages: Uniform 
scalding * Low maintenance 

* Variable speed drive * No rehandling of 
Shackles « Increased capacities 

in existing space 


make this system adaptable to 


or for shaped 





scalding tubs. | 


Can be designed for any rate of 
kill and cost is generally ! | 
less than conventional ounipenent. 
for Hoisting, Bleeding, Dropping / d 
Dunking, and Tub Pull-thru. 


Photograph at right shows one installation where bleeding 
is completed into a trough placed over the scalding tub 
walkway. Conveyor then returns over the tub and lowers 
and pulls the hogs through a tub of this 
Rate of kill varies from 250 to 350 hogs. 





shape. 


Engineering layout, estimates, design and start-up ...any location 


WRITE, WIRE OR PHONE 
starr parker, incorporated 


843 Marietta Street, N.W Atlar TR 





























The boys at HPS are only happy when 
they’re producing wraps for 

covering your choicest carcasses. 

Let us know your needs... 






H-P-SMITH 
PAPER co 
CMICAGO 38 






















OUR goth YEAR 


aERTH. LEVI & CO.. ING; 
<THE CASING HOUSE” | 





/ 





CHICAGO .- 
SYDNEY - 


NEW YORK .- 
WELLINGTON .- 


LONDON - BUENOS AIRES 


ZURICH + HAMBURG 

















you're just minutes away from Naturally* 
Tenderized sausage casings with 












SAUSASE 


*Sausase is a powdered vegetable enzyme, pure and 
perfect. Inexpensive and easy to use, Sausase can 
tenderize the toughest hog or sheep casing in just 
minutes, and is MID approved. Write for full details 
and sample packet. 











Ask, too, about 
Protease PL/177, 
for fat rendering 


4215 N. Port Washington Ave. Milwaukee 12, Wis. ED 2-3545 
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problems for P&S in case of contro- 
versy between parties,” he said, “but 
calculations of price and of a fair 
trade practice are generally subject 
to determination by relatively sim- 
ple methods.” 

While “pencil shrink” causes a 
market news problem in reporting 
country sales, Doggett said, the prac- 
tice of livestock buyers and sellers 
agreeing on some arbitrary deduc- 
tion of weight varying from zero to 
5 per cent to adjust for shrink in 
shipment is believed to be so well 
understood by the great majority of 
people in the business that it is not 
a serious problem. 

Doggett also said that the matter 
of feedlot posting is under constant 
surveillance because the operations 
of some feedlots are approaching 
those of a public stockyard within 
the meaning of the P&S Act. Feed- 
lot posting could come, he said, if 
operators are feeding on contract, 
buying and selling the cattle for the 
public. Doggett also commented that 
competition among about 2,200 post- 
ed stockyards and auction markets 
has exerted so much pressure on 
rates for selling livestock that the 
P&S rate setting activities “become 
less and less important.” 

TENDER: Swift & Company is 
now producing its new enzyme in- 
jection tendered ProTen beef at 
seven plants and some retail stores 
have sold this beef for over two 
years with excellent results, the 
ANCA conventioneers were told by 
Paul A. Goeser, head of the fresh 
meats division, research laboratories 
of Swift & Company. 

Goeser said that the degree of 
tenderization achieved by the en- 
zyme injection process is best il- 
lustrated by comparing the per cent 
of roasts and steaks rating above 
minimum tenderness in control and 
tendered beef of various grades. 
Whereas only 45 per cent of the 
steaks and 77 per cent of the roasts 
of regular (untendered) Choice and 
Good beef rated above minimum 
desirable tenderness, in the tendered 
beef of like grades 85 per cent of the 
steaks and 95 per cent of the roasts 
rated above the minimum level of 
desirable tenderness. 

Commenting on experience with 
the ProTen beef, Goeser said: 

“As with any new process we do 
have some problems. As might be 
expected we find a greater amount 
of enzyme in the kidney and liver 
than in the meat tissue. For best 
results liver should be sliced thin 
and cooked quickly. There are some 
hotel and restaurant people who 
believe that beef roasts have been 
made too tender to allow carving the 


THE NATIONAL PROVISIONER, JANUARY 28, 1961 









ores 


resh 
ries 


3 


tet 


The 3” Model 500, The 2” Model 520 Electric 
Bone Trimmers Used for the Following Opera- 
tions: 

Trimming—Pork Neck Bones 

Trimming—Pork Back Bones 

Trimming—Pork Blade Tips 

Trimming—Pork Heads 

Trimming—Pork Hind Feet 

Trimming—Beef Heads 

Trimming—All Type Beef Bones Chilled or Hot 
Spotting—Livers 

Removing—Internal Ham Fat 

Removing—Beef Finger Bones 

% Saves Labor Costs 

% Saves Valuable Trimmings 

* Trims Bones Chilled or Hot 

*% Boosts Production 


BETTCHER INDUSTRIES, INC. 


Precision Tools for Industry 
VERMILION, OHIO Call WOodward 7-3196 
Distributor in Canada: 

C. A. Pemberton & Co., Ltd., Toronto 2, Canada 
Distributor in England: 

Lan-Elec Ltd., Slough, Bucks, England 
Distributor in Switzerland: 

Max Ramp, Ltd., Leistal, Switzerland 
Distributor in Sweden: 

A. B. Torras and Bergstrand, Stockholm, Sweden 


Automation! 
wit BETTCHER Whizard 


ELECTRIC BONE TRIMMER AND FAT AND LEAN TRIMMER 






























HERE IT IS 


The 5” Model 900 Electric Fat and Lean Trim- 

mers Used for the Following Operations: 

Trimming—Pork Fat Backs 

Trimming—Pork Clear Plates 

Removing—External Ham Fat 

Trimming—Fresh Pork Bellies 

Removing—Fat from Beef Briskets, Beef Tenders and 
Beef N. Y. Strips 


%& Saves Labor Cost—Average Savings 50% 


Save Handling Time of Fat Backs and Other Trim- 
ming Operations by Trimming on the Conveyor 


* 

%& Get Leaner Trimmings 

%& No Expensive Training Period for New Operators 
* 


Lower Bacteria Count of Trimmings Eliminates 
Dipping Blade in Hot Water 
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Bettcher Industries, Inc. Vermilion, Ohio 


Yes! We are interested in further information about the Series 
500 and 900 WHIZARDS for trimming: 


PORK [] BEEF [] 
WE COR GE + dou. <63-05:, hogs per week 
We NORE. 6 cb es eis cattle per week. 


Have Representative call for demonstration [] 


City: Zanes SG 6... 0. t.c cae ceupu see eae pen dete cod ame 


MAIL COUPON TODAY 
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makes 
the 
difference 


... after the product 

leaves the display case. 

Sure, Mr. & Mrs. America want 
fine packaging and good value— 
but the big reason they buy 

your product again and again 

is FLAVOR. So, be sure you 
give them what they want, 

the finest flavor possible. 

Custom flavor technicians will 
prepare the formula best suited 
to your market—and will 

guard it for your exclusive use. 
Moreover, Custom formulas will 
improve appearance and shelf-life, 
and help produce greater yields. 
Let your Custom Field Man 
show you how to capture your 
market—for good—with a 
Custom Flavor Formula. 


FOOD PRODUCTS. INC. 


701 N. Western Avenue 
Chicago 11, Illinois 





best percentage out of a roast. 
Against this comment we have chefs 
who are successfully roasting whole 
beef rounds and who insist that we 
make no change in the process. To 
them it is perfect just as it is. What- 
ever problems are involved, we are 
confident that research can come up 
with the answers. 

“The logical question, of course, is 
what this means to the future of 
the beef business. At this stage, we 
are unable to foresee the full impact 
of this new process. It is our feeling, 
however, that the use of ProTen 
tendered beef will have the effect of 
increasing the demand for fed beef. 
If lack of tenderness is the greatest 
source of dissatisfaction among con- 
sumers of beef, the elimination of 
this complaint would increase the 
demand for and acceptability of 
beef. This would apply not only to 
the more popular cuts of steaks and 
roasts, but to the heretofore less 
popular cuts that typically are 
cooked in moist heat. 

“The process currently is applied 
for the most part to fed cattle and 
will likely be so applied in the fore- 
seeable future. Beef consumers de- 
mand, in addition to tenderness, a 
beef flavor, aroma and texture that 
can be secured only through recog- 
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economy and speed in using. 
Stocked for immediate 
delivery. Get your 
free working sample today. 
—DISTRIBUTORS— 
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e 
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e 
Birko Chemical Co. 
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Packers Engineering & Equipment Co. 
Omaha, Nebraska 


MIDWEST TEXTILES, INC. 
943 W. 6th St., Cincinnati 3, Ohio 
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nized sound cattle feeding practices, 
The use of the process really com- 
plements this degree of quality in 
fed beef by assuring uniform tender- 
ness. The process thus makes all 
beef better. 

“The growing consumer prefer-" 
ence for lean beef that at the same 
time possesses tenderness, flavor) 
and attractive appearance has re- 
presented a formidable challenge te 
the entire industry. By applying 
process to beef cattle carrying 
minimum of internal and exte 
fat, Swift has literally made a sci 
entific break-through to meet this 
challenge. The process is thus re- 
garded as one of the most significant 
steps ever taken to tailor beef to 
consumer demands. 

“While Swift is unable to forecast 
the possible impact of this new pro- 
cess upon the cattle feeding industry, 
it is believed several possibilities 
exist: Should consumers’ acceptance 
for ProTen tendered beef contin 
to expand, it would appear that cat- 
tle feeders will have open to them 
some new production opportunities, 
With consumer preference for lear 
beef and thus less emphasis on fat 
as an index of quality, cattle can 
likely be marketed in the future 
with less fat. This would mea 
cheaper gains, shorter feeding peri 
ods and increased feed lot capacity 
through accelerated rates of turn 
over.” 

EDUCATION NEEDED: Ameri- 
can National president Fred H 
Dressler of Gardnerville, Nev, 
pledged the association’s coopera 
tion with the new Kennedy Admin- 
istration but said that the cattlemen 
must work to educate those newly 
come to the agricultural problem so 
they understand the principles of the 
beef industry that have proved right 
in the past. “On the other hand,” 
he added, “we cannot arbitrarily 
say ‘no’ to all new ideas. There is @ 
period of confusion and conflict d 
ideals and objectives ahead, but this 
industry has proved that it can stam 
firm without compromising prog 
ress.” 

Dressler suggested that the entir 
question of duties, tariffs and quotad 
may need to be looked at again. “A 
lot of foreign cattlemen, sitting there 
with cheap land and lower labor 
cost, are planning and plotting to 
use the American market as the 
place where they can unload their 
surpluses or where they can make a 
tidy profit, no matter what oa 
prices,” he said. “The import pro- 
tection our present laws provide is | 
no protection at all.” He added that © 
new legislation may be sought. 

The declining trend in farm popu- 
lation, viewed with alarm by some 
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Among the outstanding characteristics of Curafos For- 
mula 11-2 is the fact that it is compatible with any kind 
of salt — crushed rock salt, brine from rock salt or puri- 
fied crystal salt. Nor does water hardness affect its 
ability to stay in solution — you will not find Curafos 
precipitating out in storage tanks, lines, valves or 
pumping needles. 

Since filtering is unnecessary, every ounce of Cur- 
afos you use is active — there is no waste — and 


foiu]-7 +N Tern] 








no need for special mixing procedures. You save time 
and money. 

Curafos is the one food-grade phosphate that develops 
a better, more stable cured color, promotes the reten- 
tion of soluble proteins, and improves storage qualities 
of all cured meats. 

For more information, write for the Curafos Formula 
11-2 brochure to: CALGON Company, Hagan Center, 
Pittsburgh 30, Pennsylvania. 


is a product of Calgon Company - division of Hagan < (}) Chemicals & Controls, Inc. 





politicians and others, was described 
as a “sign of a strong agriculture” 
by Earl L. Butz, dean of agriculture 
at Purdue University, Lafayette, Ind., 
who pointed out that it reflects the 
progress and efficiency that has 
made more Americans better fed 
than ever before for a much smaller 
share of their disposable income. 
The increased output of meat will 
call for expanded exports of live- 
stock products such as hides, tallow 
and variety meats, the group was 
told by Dr. Max Myers, adminis- 
trator of the USDA’s Foreign Agri- 
cultural Service. He said the USDA 
is carrying on several vigorous pro- 


motion projects to push foreign sales. 
Exports of livestock products in 
1960, virtually all for dollars, totaled 
$345,000,000, he reported. Imports of 
beef were down 25 per cent for the 
first eight months of 1960 from the 
relatively high 1959 volume, which 
exceeded 8 per cent of domestic 
output. Imports normally consti- 
tute a little more than 3 per cent of 
domestic production. 

The U. S. has been trying to re- 
duce trade barriers erected by for- 
eign countries against U. S. farm 
products, Dr. Myers said. “While 
this drive is on,” he commented, 
“we will be in a better bargaining 


position if we avoid actions which 
might prejudice our case. But for- 
eign countries have a responsibility, 
too. The countries that sell us such 
products as beef and wool should be 
willing to buy more U. S. agricul- 
tural commodities, such as cotton 


and tobacco. We must continue OUT @repaBiced 
TI 


efforts toward trade liberalization.” 


Better Hog Slaughtering 
[Continued from page 15] 
hogs, he sets it for the 320 voltage 
at 1% seconds, Colvin reports. 
ACTIVATING SWITCH: The 
unit cuts off automatically at the 
end of the cycle. The unit is self- ' 
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|. PAINT PENETRATES PORES & FIBRES - 


‘PLANT TESTED - PROVEN 


PADCO 


Paint 


© INSULATION STAYS DRY — PAINT STAYS ON! 


ACTUALLY BECOMES PART OF WALL! 


Plant tests prove that old style cooler paints trap 
condensation in the wall, not out — insulation be- 
comes soggy — water blisters form under paint 
layer — paint flakes off. 

PADCO Reefer Paint is a water based plastic latex 
that allows moisture to escape from wall interior. 
No water build-up in wall. Completely odorless. 
Can be applied at cooler temperatures on wood or 
masonry. Dries in one hour to a permanent wash- 
able finish. Fungus resistant. 


1 Gallon — $7.88 
5 Gallons — $7.73 a gallon 
55 Gallons — $7.64 a gallon 


($1.00 a galion discount on 
100 gallons or more) Less 
than 100 gallons — f.o.b. 
Rochester, N. H 

100 gallons or more — f.o.b. 
Phila., Pa.; Chicago, Ill.; 
St. Louis, Mo.; Greensboro, 
N.C.; Dallas, Texas; Oak- 
land, Calif. 
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grounded and the shield guarded 
trigger activating switch is made 
from non-conducting material. j 

The bottom discharge end of the 
restraining conveyor has a roller 
conveyor section that feeds onto 
the roller conveyor section of the 
sticking plate. The roller conveyor 
section is approximately half of the 
total area of the sticking plate. 

These two conveyor sections fa- 
cilitate the discharge of the insen- 
sible hog onto the sticking plate, 
which is an extension of the re- 
strainer conveyor. The _insensible 
hog is stuck promptly as it is dis- 
charged onto the plate. The opera- 
tion takes place within 4 seconds, 
claims Forsyth. The hog reportedly 
does not go into any subsequent 
convulsions. 

The plate has one major advan- 
tage—it provides the sticker with an 
immobile hog so he can make the 
correct incision. 

Since the stunning and sticking 
operations are adjacent to each oth- 
er, visual coordination is exercised © 
between them. The sticking plate is 
swivel anchored and has a pneu- | 
matic piston underneath it operated © 
by a foot switch. After performing ' 
the sticking operation, the operator 
activates the piston which lifts the 
plate and dumps the stuck hog into 
the Boss chain bed type conveyor 
to finish the bleeding. 

The 42-foot chain bed conveyor 
can hold 23 hogs when fully loaded 
and provides for a bleed time of 
5% minutes. / 

This unique conveyor is made | 
from cross bars that are linked to- | 
gether with eight sections of chains. 
The last three sections are cross- | 
linked in a criss-cross pattern to | 
hold the smaller hogs. 

ADJUSTABLE FEATURE: The® 
restraining conveyor can handle the | 
average-size animal as the hog just | 
rides higher or lower in the V-slot | 
frame. It can be adjusted for extra 
large or small hogs. However, the 
original spacing’ of the cross chains 
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allowed some of the lighter animals 
to slip through. With the criss-cross 
pattern, any animal size can be held 
in the chain bed. 

In its travel the chain bed moves 
upward at a 5-deg. angle to bring 
the animal to the scalding tub in- 


Preufeed slideoff chute. 
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The conveyor is 6 ft. wide. The 
link bars that form the conveyor 
are mounted to casters that ride on 
a frame. The drive has a variable 
speed gear box. 

Management has found that the 
chain bed is a sufficient restraining 
device to hold the hog in position 
while it finishes bleeding. 

During the NP field visit, it was 
observed that there was virtually 
no movement on the part of the 
stuck hog. The bleeding action, 

hich generally was completed 
when the conveyor traveled five bed 
lengths, continued even if the hog 
was in the vertical plane with the 
incision top side. The heart kept on 
pumping the blood until it trailed 
off into little sputters. 

The blood recovery with this 
bleeding technique is as good as it 
had been with the shackling meth- 
od, comments Andrew, and much 
of the messiness is eliminated. The 
blood flows into the newly-installed 
collection tank from which it is 








blown to the inedible rendering de- 
partment dryers. 

The bled hogs are discharged 
through an opening in the building 
wall to the extended scalding tank. 

DISPATCHING PHASE: In the 
dispatching phase of the hog dress- 
ing operation the Davies plant is 
now employing the same number 
of men required to do the equiva- 
lent work with the shackling tech- 
nique, namely five: an outside yard- 
man, a drover, a stunner, a sticker 
and a scalding vat attendant. 

In the subsequent cleaning phase, 
by replacing the depilating system 
with new cleaning equipment, a 
better operation was obtained. Cor- 
rectly-selected Boss cleaning equip- 
ment, consisting of a dehairer, a 
singer and polisher, cleans the hog 
to the degree that a minimum of 
shaving is required. 

The old scalding vat was extended 
to a total length of 40 ft. This tub 
terminates at the Boss U-bar de- 
hairing machine takeup conveyor. 
The dehaired hogs are discharged 
onto the gambrel table. 

Management is highly pleased 
with the performance of its new dis- 
patching and cleaning equipment, 
reports Andrew. To date, there has 
been no damage by the stunning 
technique to the hog outside of the 





lungs which are sold as an indelible 
product. The hogs now are even 
cleaner than formerly, it is claimed. 

The equipment is easy to clean 
and oil. It requires only a daily 
cleaning of the tattoo-type prongs 
with a brush and replacement about 
once every 25,000 hogs. 


HEW Asks Authority to 
Extend Additives Deadline 


Proposed legislation sent to Con- 
gress by the Department of Health, 
Education and Welfare would permit 
the HEW Secretary to extend for 
another year the March 6 statutory 
deadline for proving chemicals safe 
under the Food Additives Amend- 
ment. Deadlines would be extended 
only for products now in use where 
bona fide studies were started ear- 
lier than a year ago, where an ex- 
tension already is in effect and 
where more time is needed to com- 
plete tests. 

HEW’s Food and Drug Adminis- 
tration has indicated that more than 
3,000 chemicals now in use would be 
banned unless Congress grants au- 
thority to extend the deadline. The 
Meat Inspection Division, U. S. De- 
partment of Agriculture, long has 
required additives to be precleared 
for safety. 
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CARLOAD LOTS OR LESS 
CHICAGO'S MOST MODERN BONING PLANT 
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SINCE 1818 


DEXTER 


The Right Anife 


»>R-USSELL 


GREEN RIVER WORKS 


CUTLERY 






ACROSS 
THE LAND 


Top packing house men know and depend 
on Dexter and Russell, top brands in cut- 
lery. The balance means ease of handling 
and sureness of cut. The special steel holds 
a keen edge longer. The craftsmanship is 
traditional. 


For day-in, day-out use, Dexters and Rus- 
sells lighten every packing house job. If 
you use boners, stickers, skinners, butcher 
knives, steels or cleavers, you'll do a better, 
faster job with Dexters or Russells. 


Ask your supplier for full information 
or write for catalog. 


RUSSELL HARRINGTON CUTLERY COMPANY 


Southbridge, Massachusetts 


AMERICA’S FOREMOST FINE CUTLERY 
SINCE 1818 
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- BEEF - VEAL - PORK - LAMB 
- ALL BEEF FRANKFURTERS 
- Complete line of SAUSAGE AND SMOKED MEAT 
- WEST 


VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


—— : 
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HYGRADE FOOD PRODUCTS corp. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 
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COMPLETE LINE OF QUALITY 


SEASONINGS 


OF NATURAL & SOLUBLE SPICES 















IRSTSPicE Mixing Company, Ine 


New York 13, N.Y. © San Francisco 7, Cal. « Toronto 19, Canada 


5 : | 


SUPPLY CLEANING 
COMPOUNDS 4 


You'll find them all listed in the 
“YELLOW PAGES” of the Meat Industry .. . 
starting on page 43 
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ALL MEAT... output, exports, imports, stocks 








Meat Production Down; 


Lambs, 369,561. 





Production of meat under federal inspection for the week ended 
January 21 fell off sharply as volume for the period at 449,000,000 Ibs. 
was down by about 16,000,000 Ibs. 
tion last week was also off considerably from last year’s volume of 
468,000,000 IbS: for the same January week. Slaughter of all livestock 
was down from the previous week, 
the 1959 count. Slaughter of cattle held a slim edge over last year, 
while that of hogs lagged by about 173,000 head, or about 11 per cent, 
below such butchering a year earlier. Estimated slaughter and meat 
production by classes appear below as follows: 


BEEF PORK 
Week Ended Number Production (Excel. lard) 
M's Ibs. Number Production 
M‘s Mil. Ibs. 
Jan. | A PRR CRIS wt anaes 385 233.7 1,355 190.1 
Jan. MN MEE leicice ews chetack 395 237.4 1,420 200.1 
Jan. ET om arp. cnase at mare 6 384 235.8 1,528 207.0 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M’s Mil. Ibs. Number Production PROD. 
M's Mil. ibs. Mil. Ibs. 
Jan. RE ea 95 10.6 290 14.5 449 
Jan. BL scclirceecscueas 105 11.7 325 16.2 465 
Jan. BEN wp ciee nce ce se 89 10.2 290 14.6 468 


1950-61 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 


1950-61 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
- Lambs, 137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 

Week Ended CATTLE HO 

Live Dressed Live Dressed 
IME TEMES 65.0 0's cos.ce esas 1,065 607 244 40 
ONE a ear re 1,055 601 245, 141 
Me AMON oi aieigciaaccKalea-s 1,071 614 234 135 

SHEEP AND LARD PROD. 

Week Ended CALVES MBS Per Mil. 

Live Dressed Live Dressed cwt. Ibs. 
5 A Reece 200 112 103 50 _ 41.8 
OT a eee 200 111 102 50 — 43.8 
EE RINE gieia-g concen 890 202 115 103 50 14.1 50.3 


Below Volume Last Year 


from the previous week. Produc- 


but only hog kill numbered below 








USDA Intends To Buy Canned 
Pork and Gravy For Needy 


The U.S. Department of Agricul- 
ture has announced its intention to 
start buying canned pork and gravy 
for distribution to needy families. 
Purchases will be made with Section 
32 funds set aside by Congress. 
Distribution will begin as early as 
possible, with product intended to 
reach recipients by early March. 

Product will be purchased from 
packers and processors under feder- 
al inspection so that it can move in 
interstate commerce and must com- 
ply with provisions of the Humane 
Slaughter Act of 1958. The canned 
pork and gravy must also be in 29- 
oz. containers and be prepared un- 
der Schedule CC, USDA specifica- 
tions for canned pork and gravy, as 
amended October 1959. 

Offers to sell are to be by letter or 
wire, the first due Monday, January 
30, at 1 pm. EST. Offers will be 
accepted up to that hour each Mon- 
day until further notice. For addi- 
tional information and details, inter- 
ested persons may write Livestock 
Division, Agricultural Marketing 
Service, USDA, Washington 25, D.C. 


AMI PROVISION STOCKS 

Provision stocks as reported to the 
American Meat Institute totaled 
109,300,000 Ibs. on January 14. This 
volume was 32 per cent below the 
159,600,000 lbs. a year earlier. 

Stocks of lard and rendered pork 
fat totaled 44,700,000 Ibs., or 18 per 
cent below the 54,200,000 Ibs. in stock 
about a year earlier. 

The accompanying table shows 
stocks in million pounds and how 
they compared percentage-wise with 
holdings two weeks previously and 
a year earlier. 

Jan. 14 Dec. 31 Jan. 16 


1961 1960 1960 
Stocks Pet. Pet. 
Frozen Pork: 
NN 0 wadine Rise cceins 3.2 86 107 
EE Raceri ered a ca wu ows 6 14.1 138 85 
WOE Ga ccwascnsncn 22.4 105 47 
ESE ree 3.7 92 68 
SPE Ae 2.7 90 135 
Batt a nck dd ae cise 1.6 94 44 
WI wv cctscens 4.0 85 65 
FEE ca cccscce 5.6 92 44 
Ao RE nr 4.2 111 69 
GeO PO cacccicccs 16.3 99 87 
Total frozen pork ... 77.8 104 64 
Pork—cured, in cure: 
ey ED Garces 6/00 7.1 86 72 
io | Ee 4.8 98 126 
Hams, S.P.-D.C. ...... G7 112 78 
Picnics, S.P.-D.C. .... 1.4 100 82 
Bellies, $.P.-D.C. ..... 7.23 106 84 
Other cured, incure .. 2.3 105 88 
Total cured, 
Me Mr eeaevece dics 31.5 101 83 
Total pork prod. ...... 109.3 103 68 
ee) |. Aer 44.7 104 82 
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AMI Sales Training 
[Continued from page 11] 
the program. “On the other hand,” 
he added, “production often does not 
keep sales completely informed about 
possible product shortages which 
could cause acute embarrassment to 
salesmen, the company and retailers. 
We hope this program will open the 
door to clearing up these problems.” 

Each of the six scheduled work- 
shops this year will be a two-day 
meeting. The first day will be de- 
voted to subjects of special interest 
to sales managers and supervisors, 
such as pricing, planning and con- 
ducting promotions and_ similar 
topics. Production personnel—plant 
managers, production supervisors 
and others—will take part in the 
second day’s program. 

“Customer Mindedness” will be the 
overall theme of the 1961 program. 
It will be explored in terms of four 
recent studies—the du Pont, Ray- 
mond Loewy, Pierre Martineaux and 
Dillon Studies—which pointed out 
the importance of this concept. 

The cost of the program will be 
the same as in the past, $295 for each 
sales manager or supervisor. The 
charge for each production depart- 
ment member attending the second 
day of each workshop will be $15. 
Both fees are exclusive of travel and 
hotel expenses. As in former years, 
the program will be under the direc- 
tor of. Kielty, Dechert and Hampe, 
Inc. Each sales manager or super- 
visor will receive four selling activity 
sales packages to use in conducting 
eight sales training meetings. 

Dates and locations of the work- 
shops are: Chicago, March 3-4; New 
York, March 17-18; Atlanta, March 
31 and April 1; Dallas, April 14-15; 
San Francisco, April 28-29, and Chi- 
cago, May 5-6. For further informa- 
tion, write John H. Moninger, Amer- 
ican Meat Institute, 59 East Van 
Buren st., Chicago 5, II. 


Tells Guests ‘Lamb Is Ready,’ 


Returns To Find Grill Bare 
They like lamb so well in Cali- 
fornia that it’s not safe to leave 
your outdoor barbeque unattended. 
One Los Angeles man placed 15 
thick lamb chops on his barbeque 
grill in preparation for a New Year’s 
Day dinner for himself and friends. 
When the chops were about done, 
he went into the house to announce 
to his guests that “dinner is served.” 
When he and his guests flooded out 
in the yard for dinner, they found 
that the chops had been stolen. 
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PROCESSED MEATS. . . SUPPLIES 








Country of origin 


as follows: Canada, 13,515. 








U. $. November Meat Imports At 2-Year Low 


Entry of 32,582,898 lbs. of foreign meat into the United States in No- 
vember was the lightest in such traffic in two years. Down from 
50,027,641 lbs. in October, the November volume was slightly more than 
half the 62,546,567 lbs. which arrived in November, 1959. The most 
drastic cutbacks were in imports from Australia and New Zealand. 
Shipments of 3,927,405 lbs. of various meats, mostly beef and veal from 
Australia, and 3,953,846 lbs. from New Zealand compared with 11,748,- 
072 lbs. and 8,410,869 lbs. in October and 15,114,854 lbs. and 8,384,521 
Ibs., respectively, in November, 1959. Imports of canned pork from Den- 
mark, Holland and Poland continued at a comparatively high level. 
U.S. meat imports by country of origin appear below as follows: 
—Fresh meats ee — 


Beef, Veal ork Beef Pork 
Pounds Pounds Pounds Pounds Pounds 
ERR oki Sanh eccseetcce geeeeeet le Se pweeteo —  Maneecs ane =i‘ K RWS 
Australia .......... 2,972,477 eer eS eo 
NS ay aa sce c8.s0 «a» 1,493,939 21,440 2,643,296 5,362 401,915 
DE” “So cispasceestes  CSheeea >)  “gs0eee-.-- “Renee §  eebres 13,387 
PP soi cspcadesiwases .aaeehen i “Saasee sabewse *  memiees 15,215 
DS! Scleasneeesacnrtcace! SK geaeR So meaweer~ ewenae © Sitiume 5,048 
ET: Sptheacd Kacis +oia-we | AS eo? a ores 12,589 
RAR Ae renee ae -\éeewepe (| ‘edeaws #§§§ ~“epeigieas cy lteweeme 
New Zealand ........ 3,817,141 132,296 oS. ++ iwtebeee.. Aone 
0 OO eer D (chenaked: > — ., hmaumie 10,000 12,181 
Totals—Nov. 1960 .......... 12,822,228 1,093,040 2,647,705 123,362 460,335 
Bs SE bck cksae's 38,055,266 3,570,056 2,866,576 778,649 599,126 
——_—_————-Canned meats——————_ Sausage General 
Beef Pork Miscel. Beef (treated) miscel. Totals 
Country of origin Pounds Pounds Pounds Pounds Pounds Pounds Pounds 
Argentina 3,161,845 75 466,350  ...... 4,480 3,740,750 
Australia De? *seawtn |) Gietees  wendoa  e60ene- | QReeeeRe 3,927,405 
EE “apenes a. ee ee ee ee ee oe 300,610 
Canada 21,765 226,521 4,755 ...... 4,250 171,870 4,995,113 
Te 2,082,697 - eee 128,664  ...... 2,495,459 
Tore 128,403 2,008 # «...... Se 175,046 
Pe accs sacesi 3,001,700 18,533 «...... CS are 3,041,946 
EE acs © |, pSekaa 9 SRAGSY . Creehee®  <sxaeae “Kew eae!. | WEebule 1,415,618 
Pein siscs  . ' aeveas ” ““geeeet:  “Guceusd  <taweee eeacee —<heeeas 1,657,890 
New Zealand | Satis. -cieeonh =. TNSSENS  .GReSwe - Mawedm 2) “ErOmEs 3,953,846 
Paraguay SEE... eeane \oeiiees,  sedeans:  dacndeee” Guna 1,118,593 
SS er ee 2,403,521 eeeese 8 =o Abe «= Gs 2,735,873 
Uruguay eT eee ME | fikate: oeeebes 5,600 1,156,300 
All others .. 32,000 189,535 rere 23,367 11,200 1,868,449 
Totals— 
Nov. 1960 .. 5,687,417 8,032,377 744,761 576,150 202,373 193,150 32,582,898 
Nov. 1959 .. 5,748,115 8,534,698 oe a rere 297,784 1,434,157 62,546,567 


Note: In addition to the above, imports of horse meat (in pounds) for November 1960 were 


—Cured meats— 








U.S. Imports Of Papain, Meat 
Tenderizer, Gaining, Says FA 


The growing popularity of tender- 
izing meat by housewives has re. 
sulted in a sharp increase in imports 
of papain into the United States, the 
Foreign Agricultural Service has 
revealed. Papain is an enzyme found 
in the latex of most parts of the 
papaya plant and is capable of pow- 
erful digestive action. Between 1956 — 
and 1959, U.S. imports of the extract 
rose 53 per cent and now amount to 
over a million dollars a year. 

The substance is generally ex- 
tracted from the unripened fruit of 
the papaya plant by scratching from™ 
the surface and allowing the latex to — 
ooze into a container. Although the 
primary commercial use of the pa- 
pain is as a meat tenderizer, its use 
has been found applicable in render- — 
ing fats, dehairing hides, treating — 
wool to prevent shrinkage, etc. 

Although strictly of American 
origin, papaya can be found all over 
the world. In recent years, most of © 
the U.S. papain supplies have come | 
from Ceylon, the (Belgian) Congo ~ 
and British East Africa. ‘ 

Papayas are large herbaceous | 
plants that grow readily from seed, 
mature in a year or less and pro- 
duce up to 100 lbs. of melon-like ” 
fruit a year. The plant’s medicinal © 
and tenderizing properties have long 
been known. 





DOMESTIC SAUSAGE 


Pork sausage, bulk (f.0.b. Chgo.) 

ie SS re 33 @38 
Pork saus., sheep cas., 

in 1-lb. package -5214%4 @63 
Franks, sheep casing, 

in 1-lb. package ..... 62 @69 
Franks, skinless ....... 47 @52 
Bologna, ring, bulk 45 @58 
Bologna, a.c., bulk 37 @41 


Smoked liver, n.c., bulk @58 
Smoked liver, a.c., bulk 43 @47 
Polish sausage, self- 

service pack. ........ @73 
New Eng. lunch spec. . .6212 @69 
Olive loaf, bulk ....... 45% @53 
Blood and tongue, n.c. 49% @69 
Blood, tongue, a.c., ...47 @65 
Pepper loaf, bulk ...... 50% @69 
Pickle & pimento loaf . .44%2 @54 
Bologna, a.c., sliced (delv’d) 

6, 7-oz. pack. doz. ... 2.65@ 3.60 
New Eng. lunch spec., 

sliced, 6, 7-o0z., doz. 4.05@ 4.92 
Olive loaf, 

sliced, 6, 7-0z., doz. .. 3.00@ 3.84 
P.L. sliced, 6-0z., doz. . 2.85@ 4.80 
P&P loaf, sliced, 

6, 7-0z., dozen ....... 2.85@ 3.60 


DRY SAUSAGE 


(Sliced, 6-0z. pack. f.o.b., Chgo.) 


Cervelat, hog bungs ..... 1.05 @1.07 
EE. ax euvbveetecn 63@ 65 
5 a.iy ven a pik acd ete 89@ 91 
SSS 85@ 87 
eS ee 7@ 99 
Salami, Genoa style ....1.11@1.13 
Salami, cooked .......... 1@ 53 
0 DERE Serr 87@ 8 
EE. bob eccadvecssons 1.01@1.03 
Se 89@ 91 
_ EER tray p 69@ 71 
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CHGO. WHOLESALE 
SMOKED MEATS 


Wednesday, Jan. 25, 1961 


Hams, to-be-cooked, (av.) 

14/16, wrapped .......... 50 
Hams, fully cooked. 

14/16, wrapped .......... 51 
Hams, to-be-cooked, 

16/18, wrapped .......... 48 
Hams, fully cooked, 

16/18, wrapped .......... 49 
Bacon, fancy, de-rind, 

8/10 lbs., wrapped ...... 48 
Bacon, fancy sq. cut, seed- 

less, 10/12 Ibs., wrapped 44 


Bacon, No. 1, sliced 1-Ib. 
head seal, self-service, pkg. 54 


SPICES 


(Basis Chicago, original bar- 
rels, bags, bales) 


Whole Ground 


Allspice, prime .... 
ME pines se0's 
Chili pepper 
Chili powder ...... 
Cloves, Zanzibar 
Ginger, Jamaica 
Mace, fancy Banda 
East Indies 
ara flour, fancy 
No 


60 
45 
3.50 


West sei nutmeg ee 1, 
—. American, 


Pepper: 


SAUSAGE CASINGS 


(cl prices quoted to manu- 
facturers of sausage) 


Beef rounds: (@er set) 
Clear, 29/35 mm. ....1.35@1.55 
Clear, 35/38 mm. ....1.35@1.55 
Clear, 35/40 mm. .....1.20@1.45 
Clear, 38/40 mm. ....1.40@1.65 
Not clear, 40 mm./up 95@1.00 
Not clear, 40 mm./dn 80@ 85 

Beef weasands: (Each) 





No. 1, 24 in./up 15@ 18 
No. 1, 22 in./up 146@ 18 
Beef middles: (@er set) 
Ex. wide, 2% in./up ..3.75@3.85 


Spec. wide, 24%-2% in. 2.75@3.00 
Spec. med. 1%-2% in. 1.85@2.10 


Narrow, 1%-in./dn. ...1.15@1.20 
Beef bung caps: (Each) 
Clear, 5 in./up ...... 42@ 46 
Clear, 4%-5 inch 34@ 38 
Clear, 4-4% inch 21@ 23 
Clear, 3%-4 inch 15@ 17 
Beef bladders, salted: (Each) 
7% inch/up, inflated 22 
61%4-7\% inch, inflated . 14 
5142-6\% inch, inflated . 14 
Pork casings: (er hank) 
29 mm./down ........ 4.75 @5.10 





29/32 mm. . 5.50@6.00 
32/35 mm. .. - -4.50@5.25 
4 Aa 3.75 @4.25 
og re 2.90@3.10 
Hog bungs: (Each) 
Sow, 34 inch cut ...... -- -64@66 
Export, 34 in. cut ........ 59@61 
Large prime, 34 in. ......44@46 





Med. prime, 34 in. ......32@34 
Small prime, 3% in. ...... 17@19 
Middles, cap off ......... 72@74 
TRIP ONES: Koi wesccace 11@12 


Sheep casings: 
26/28 mm. 





acetal 


- 


Stee 


ct 
Cl 
CI 
Ge 
Gi 
Bi 
Ce 
Ci 


Prin 


s 


(Per —_ : 


24/26 mm Mi 
22/24 mm. h 
0 Ee rey 3.65 @3.75 
on Rr 2.70@2.80 
ie S| Seer ere 1.35@1.45 © 


CURING MATERIALS 


Nitrite of soda, in 400-Ib. 


(Cwt.) 


bbls., del. or f.o.b. Chgo. $11.9 


Pure refined gran. nitrate 
of soda, f.o.b. N. 


Pure refined powdered nitrate : 
N.Y. 


of soda, f.o.b. 
Salt, paper-sacked, f.o.b. 

Chgo. gran. carlots, ton. .. 
Rock salt in 100-Ib 


bags, f.o.b. whse., Chgo. 
Sugar: 
Ob. wee, WY. — ».cisese 


Refined standard cane 
gran., delv’d. Chgo. 
Packers curing sugar, 100- 
lb. bags, f.0.b. Reserve, 
OMS we ROA pier ee 

Dextrose, regular: 
Cerelose, (carlots, cwt.) .. 
Ex-warehouse, Chicago ... 


SEEDS AND HERBS 


. 9.267 


30.50 
28.50 
6.40 


(Lel., Ib.) Whole Ground 
Caraway seed ...... 30 35 
Cominos seed ...... 37 42 
Mustard seed 

Sere 20 

yellow Amer. .... 20 
Gregaha \ 356.53. 37 46 
Coriander, 

Morocco, No. 1 .. 31 36 
Marjoram, French . 54 63 
Sage, Dalmatian, 

No. Seavert etes 59 6 
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FRESH MEATS... Chicago and outside 





























ae 
bat 
FA CHICAGO 
Jan. 24, 1961 NEW YO 
nder- — CARCASS BEEF BEEF PR pride — 
— Pear ODUCTS CARCASS BEEF AND CUTS ; 
ports = peepee (GIO cose s 43% @44 : Eh No. 1, 100’s an ities FANCY MEATS 
oice Co 7 ‘ongues, No. 2, > ‘4 steer: 
s, the Choice, 700/800 ...... = Snevie, pare hen = Ae Hinds., 6/700 Qcl., Ib.) Veal (Lcl., Ib.) 
, ie Good, 500/600 |... a iiveee, venues, iat 19 aa. tae 5414 @60 eal breads, 6/12-02. .......... 115 
Good, 600/700 .. n Livers, selected, 20164n Wight cake ROULIUN 6 cenedchawscene 135 
fowl ne 4ln ‘Tten, emaied. — 25n or cut across, Beef livers, selected .......... 30 
Commercial ater: 34 Tilper GGaked e 9% Ra (. > ee ee 55 @59 Beef kidneys .........-.-..... 32 
f the C +--28 @39 Li >» 1608 ... 9on s., dia. bone, f.o 56 Oxtails, %4-lb., f ; 
anner-cutter cow ..30 @30% ian sr 100’s 11% Short loins, pin Sol a oo 1s frozen ......0- 22 
ke = » scalded, 1 Ss tl ea @ 
“195 aaron ores 8am | Planks eS gan" VEAL SKIN-OFF 
+ 56 PRIMAL BEEF CUTS Lungs, 10's ........ rh Ribs eae atte G20 sme “arenss Prices, lel. 1b.) 
xtract Prime: By BUS cc cceceee 434n chucks ......... 41 @ s re 60 @ 
ma Tr. loins, 50/70 det) 78 a . Briskets .......0..00, 33 @39 pron hae 59 @63 
q. chux, 70/90 78 @92 = BANCY MEATS ——s=«s|:sCtolce steer: 16 2 ra cp @58 
egg pig he ae ‘Sasa FANCY MEATS bar steer boa poe — teeeeees = +4 
s, 25/35 (cl) ..... ae Beef ton reass, 6/700 . » CO/W wee ee eeees 49 
y ex- Briskets, (Icl) ....... sis nae pian oe : db.) Circass, 7/800... ee — bbl LER: 47 @51 
uit of, Navel Nod on. 16 ie peeing ga 37 Carcass, 8/900 ...... 44% @ Cholse calf, ail wis... = 3 
Flanks, rough No. 1 1514 Veal breads, PT la 34 wee. Oe... Se oy caus fe Fe wts. ..43 @45 
! from Choice: 72 : 12-0z./up ...... bo sewers 7/800 ........ 24058 >» all wts. ....42 @45 
Denice: = = = = — Calf tongues, i-1b./dn:” ml as 
tex tol) Foreatray Sano <.” gy oe ee 28 a. ots ee ee 
th Rounds, 70/90 Ibs. ... 36% Rds., dia. bone, f.o. .. = Gecl., lb. 
th the agra ge at BEEF SAUS. MATERIALS eink Saiein, eateian, * = Prime, 35/45 6... sees 38 oo 
ie pa- Sq. chux, 70/90 4 Short loins, trim. ....84 @ ime, 45/55 @42 
pees (90... 40% @41%4 FRESH Flanks ..84 @112 Prime, 55/65 
ts use I ux, 80/110 ....3844 @39 c (lll ea 17 @20 Choice, 35/45 @40 
Ribs, 25/30 (cl) a a Ae eabed ea ances diy | demmehucke).....2.02 49 @57 Ch , @43 
nder- Ribs, 30/35 (cl) . 53 pte barrels ....... . Pag Arm chucks .......... 40 @46 a 45/55 @42 
ati ih, Gb |... sae Bull meat, boneless, 2M Briskets 2.200000.) = Oo Gea @40 
ing Navels, No. 1... 7; s-~ so” 46% Se ee 16 @20 Good, 45/55 oa 
: anks, rough No. 1 1514 r- : trimmings, ° G Good, 55/65 @38 
rice a Soe hot ....ee pe ers ; mana 
: (ee oP tee tshaae areass, 5/60 Ch / aie 
Sq. chucks .......... eS = Camano. 43%@45%  Gnolee? 45/55. occ. 37 @41 
over erideotn ...-40 @41% Waveateee he, “i wn own 43% @46% Choice 45/55... . eee 36 @40 
— &. eae = 3 Beef cheek meat, as ” Hinds., 7/800 ....... saee ene re = oe 
Loins, trim’d. ....... med, barrels .... Rounds, cut across , 
» come rim’d. ....... 61 @63 a head meat, bbls. 28 flank off, caer 53 CARCASS BEEF 
Con eal trimmings, Rds. dia. bone, f.0. 34 @88 (Carlots, Ib.) 
boneless, barrels .... 41 Short loins, untrim. . .59 Ses Steer, choice, 6/700 ....45 @48 
COW, BULL TENDERLOINS Short loins, tim.”---67 @76 Steer, chole, 6/900 “laa ear 
aceous | C&C grade, fresh Gob lots, 1b.) VEAL SKIN-OFF a eee 2 SS Steer, good, 6/200... 1.42% @45 
: ee ae 22 =‘ Steer, good, 6/0 .....- 
. seed, | Cow, 3/4 — ae 60 @65 ess (Careass prices, Icl., Ib.) Arm chucks .......... 39 @42 ceca ee eee 4212 @45 
cee 5 @70 me, 90/120 57@59 » good, 8/900 ...... 42 @43 
ween Se eee... 72 @78 Prime, 120/150 
ae bg i I eee 88 @95 Choice, 90/120 56@59 
m-like | Bull. 5 Ibs./up ...... 88 @95 Choice, 120/150 S5@56 
eee : CG , . 54@56 PHILA. FRESH MEATS : 
dicinal © pe ees he gle eg 50@53 Phila., N. Y. Fresh Pork 
EGO sv caaw dere 42@44 an. 24, 1961 PHILADELPHIA: 
e long | CARCASS LAMB ge? gl 33@35 PRIME STEER: aoa» $12 ...49 648” 
po , _ nae 30@32 Carcass, 5/700 ..... 4714 @ 48%. Loins, reg., 12/16 ...42 @4 
Lag ~s nt eepreeee 37° —— BE — 7/900... ...46%4@48 nee butts, 4/8 ....35 ph 
e, 45/55 lbs. ...... g ounds, flank off .. > pareribs, 3-lb./ 53 
Prime, 55/65 Ibs. .. - pt EF HAM SETS Loins, full, untr. . 3s @58 Hams, sknd., 12/14 a Ss 
“mill gives st See Insides, 12/up, Ib. ....52%4@53 Ribs, 7-bone ...... "60 @64 Picnics, s.s., 4/6 ....27 @31 
ene Choice, 45/55 Ibs. ..... .36 pind Lapa = 8/up, Ib. ....51 @51% Armchux, 5-bone ...40 @42 Picnics, s.s., 6/8 ‘TT "96 =@30 
25@ 5.38 pga 55/65 Ibs. ...... 33 @36 see les, 714/up, Ib. ..52 @52% Briskets, 5-bone ....33 @36 Bellies, 10/14 ....... 30 @33 
364s ee 32 @37 Pa CHOICE STEER: bag 3 YORK: dcl., Ib.) 
65 @ 3.75 nominal, b-bid, a-asked Carcass, 5/700 ...... 45% @471 ins, reg., 8/12 ....45 @53 
70@2.80 Carcass, 7/900 ...... 44. @47— ome a 12/16 ...431%2@50 
f a “ S, " 
38@L45 PACIFIC COAST WHOLESALE an one. eS “putts, 4/8 ..-38 @40 
ALS Pin cr MEAT PRICES Loins, full. a ae Spareribs, 3-Ib./dn. ..39 @48 
FRESH BEEF (Carcass) ee ee Ribs, 7-bone ------7"35 Gas. CHGO. FRESH PORK AND 
 (Cwt) Choice, 5-600 Ib: : = Jan. 24 Briskets, 5-b eae: : 
, “ae . , S-bone ..... 33 
0. $11.96 | Choice, 6.700 Ibs +++: Se $43.00@44.00  $42.50@45.00 GOOD STEER: @36 PORK PRODUCTS 
. 595 & Good. rt ae 39.50@41.50 41.50 @ 44.00 42.00@ 44.00 Carcass, 5/700 ....... 4314 @45Y, Jan. 24, 1961 
bate é Stand a ee 38.50@40.00 41.00 @ 43.00 41.50@ 44.00 Carcass, 7/900 .......43 @45 4 Hams, skinned, 10/12 .. 48 
10.98 F nd., 3-600 Ibs. ........ 38.00@39.50  39.00@41.00 40.50@ 43.00 See ion of a ce | a ee 45 
} cow: .00@ 41.00 37.50 @40.00 — Fey untr. ...47 @50 Lenn i 14/16 .. 42% 
. 30.50» Commercial, all wts a Bens trim. ....63 @65 Picnics, 6/8 i |. Re 261% 
_ ‘Utility, all ‘wts ; 31.00@32.00 30.00@33.00 yng RC 50 @54 jh agro Ibs. ......-. 26 
zo. 28.50 | Cummancutt aa eater 29.50 @31.50 29.00 34.00 @ 36.00 rmchux, 5-bone ....39 @41 S oins, boneless 60 
| Bull, util. & com’. |... “u¢ue Ounane | | e Briskets, S-bone ....33 @36 houlders, 16/dn. ...... 29% 
6 1 rppce - & com’l. ..... 37.00@39.00 aaneaas 30.00 @ 33.00 COW CARCASS: Pest eee (Job lots, Ib.) 
’ CALF: 8.00 @ 40.00 Comm’1. 350/700 TS .....---.0-- 
... 9.267 | Choice, 200 Gun sae ae Tenderloins, fresh, 10’s | 72@75 
: . Ibs./down 45.00 Cas es * =e % @33 Neck bones, bbls 
Good, 200 Ibs./down .... 44.00@ 30.00 None quoted — 42.00@ 46.00 VEA cut, 350/700 ....301%4@32% Feet, s.c., bbls. ....... 10 
amo | LAMB (Carcass): : . 46.00 @49.00 40.00 @ 44.00 60/90 — Choice Good = 
; RR i sei a cee TR n.q. 46@48 
— i Se meg 45-55 lbs. ........ 40.00 @ 42.00 aren Ibs. .......53@57 48@53 OMAHA, DENVER MEATS 
ont ere ne eee 39.00@ 40.00 39.00 @ 42.00 40.00 @ 43.00 /150 Ibs. ....... 53@57 47@51 (Carcass carlot: 
TY ce, 45-55 Ibs. ..... 40 37.00 @40.00 None 5 LAMB CARC:: Ch lots, ewt.) 
| Choice, 55-65 Ibs +++ 40.00@42.00  39.00@42.00 40 oon 4a00 35/45 Ibs le cues =6«Chdien paresis = Raga 
2 aie 00 8 le v 4 oe eee @ @38 eer, re % 
RBS ENR cassie. 39.00@ 40.00 37.00@40.00 None quoted 45/55 Ibs. ........ 37@41 35 Choice steer, 7/800 —eees 
FRESH 37.00@ 41.00 38 55/65 lb @37 .. 41.75 @42.25 
'e Ground PORK: (Carcass : .00 @ 42.00 Be meccetees 35@39 33@37 Choice steer, 8/900 .. 40.25@40 
35 | 135-175 Ibs. U.S. No. /.: LL style) (Packer style) (Packer styl Good steer, 6/800 poet boy 
5 -None quote: r style) 4 hae = : 
ay Lome: a None quoted  30.00@32.00 CHGO. PORK SAUSAGE Good ‘heifer.'5/700 |. 39.00@39.50 
5 8-12 Ibs. . MATERIALS—FRESH Cow, c-c- & util rz ppt oe 
J PHB Me. see, 43.00@47.00  47.00@50.00 Pork trimmings: oe eo en”... ae 
LSE Arana 43.00 @ 46.00 A aka 48.00 @53.00 40 ° (Job lots) Pp ° + ++- 44,00@44.50 
46 | PICNICS: 44.50 @ 47.00 48.00@53.00 sose lean, barrels Pie: 17% — _— “s .... 42,00@ 42.50 
4 (Smoked i can a) lean, . butts, 029 
36 BME sicesecesce sees 31.0068. , os (Smoked) 0% lean, barrels... — 12/16 |. 4050@43.00 
63 | HAMS: ee 00  — 30.00@33.00 = 31.50@ 37.00 pon lean, barrels .... 39 “ Denver, Jan. 25,1961 
1816 ork head meat ........ 29 hoice steer, 6/700 .. none qtd. 
Ibs. . Pork cheek Choice st 
6 1690 ee citer 45.00@ eek meat eer, 7/800 .. none qtd 
RRR ER ye MR parimmed, barrels = See ee ata. 
28, 1961 | THEN . 45.00 @ 47.00 48.00 @53.00 ork cheek meat, = steer, 6/800 ... none atd. 
; ATIONAL PROVISIONER, JA untrimmed ........... 30 C oice heifer, 6/700 .. none atd. 
, JANUARY 28, 1961 ‘ow, utility (1-24) .. 28.00@28.90 
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PORK AND LARD ... Chicago and outside 





CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, Jan. 25, 1961) 


SKINNED HAMS 


F.F.A. or fresh Frozen 
i er er SER nace wane 4714 
. Seer og! Sarees 
| ee EPID. ice haatere 41% 
.., Me BRIA viickcccsus 40 
3814 eee 3814 
ee Aken ks Sg. SE ee 38 
__ ree kT 3614 
3614 —S ee eee 3614 
ere eee BOS SO cccrvecvcas 35 
ee ee rr 34 
PICNICS 
' F.F.A. or fresh Frozen 





23b.......f.f.a. 8/up 2’s in ..22% 
2314b..... fresh 8/up 2’s in ....n.q. 
FRESH PORK CUTS 
Job Lot Car Lot 
46@47.... Loins, 12/dn ...... 4414 
44@45.... Loins, 12/16 ........ 43 
_ eer Loins, 16/20 ...... 3514 
ee Loins, 20/up ...... 32% 
ay te, See 33 
32@321%2.. Butts, 8/12 ....... 31% 
32@32'%2.. Butts, 8/up ....... 31% 
38%...... Rive, BGM ....00c008 37 
30@31.... Riba, 3/6 ........... 27 
er Ribs, S/up ....... 21% 


a-asked, b-bid, n-nominal 


BELLIES 

F.F.A. or fresh Frozen 
ME ssccswnsswne Re Grenier 

Ds fab caapawapin "2 Meee 32 
BM Savas es 10/12 . 31% 
BE. eins wade ae 1 Ce! See 3 
ee eS 281% 
i ETE: I rere 27% 
__ eee ene ee | 2 ener 24b 
D.S. BRANDED BELLIES (CURED) 
ee ee SOO 2n 
MA. ésisock ane eT ee. 22n 
G.A. froz., fresh D.S. clear 
oe ee ot 19n 
oe) ee - i, Seer er 18n 
4g eee ot Te 16 
16%. ........ 35/40 15 
ee PO ex's cen en 14 

FAT BACKS 

Frozen or fresh Cured 
TYAN ..eeeveeee G/B... eee 81en 
TR a's a -0:0'w aie) 6.0 8/10 . 8% 
er ee oe | eee 101% 
a errs | eee 11% 
eee BRIA wn ion:0-6-a0énibond 13 
Err Lk 14 
eee Dé sscawden 14 
Orr Te lg: RR 14 


OTHER CELLAR CUTS 


Frozen or fresh Cured 
i, Ee Sq. Jowls, boxed ...n.q. 
+ Eee Jowl Butts, loose ...13 
124%n..... Jowl Butts, boxed ..n 





LARD FUTURES PRICES 


(rum contract basis) 
FRIDAY, JAN. 20, 1961 


Open High Low Close 

Mar. 11.45 11.50 11.00 11.20 

May 11.50 11.50 11.30 11.47 

July 11.70 11.70 11.50 11.65a 
Sales: 3,600,000 Ibs. 

Open interest at close, Thurs., 


Jan. 19: Jan., 22; Mar., 171; May, 
219, and July, 51 lots. 


MONDAY, JAN. 23, 1961 


Mar. 11.20 11.30 11.20 11.30a 
May 11.50 11.62 11.50 11.60 
July 11.60 11.70 11.60 11.70b 


Sales: 560,000 Ibs. 


Open interest at close, Fri., Jan. 
20: Jan., 17; Mar., 162; May, 130, 
and July, 29 lots. 


TUESDAY, JAN. 24, 1961 


Mar. 11.35 11.50 11.35 11.50a 
May 11.72 11.85 11.72 11.85a 
July 11.85 12.00 1185 12.00 
Sales: 2,080,000 Ibs. ‘ 
Open interest at close, Mon., 
Jan. 23: Jan., 14; Mar., 165; May, 


130, and July, 29 lots. 


WEDNESDAY, JAN. 25, 1961 


Mar. 11.50 11.52 11.15 11.17 
May 11.85 11.85 11.52 11.52a 
July 12.05 12.05 11.70 11.70 
Sales: 2,640,000 Ibs. 
Open interest at close, Tues., 


Jan. 24: Jan., 8; Mar., 152; May, 
133, and July, 29 lots. 


THURSDAY, JAN. 26, 1961 


Mar. 11.20 11.40 11.20 11.37b 
May 11.57 11.77 11.55 11.77 
July 11.80 11.90 11.75 11.85b 
Sales: 1,000,000 Ibs. 
Open interest at close, Wed., 


Jan., 25: Jan., 3; Mar., 163; May, 
163; May, 129, and July, 29 lots. 
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CHICAGO LARD STOCKS 

Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 
Trade, as follows: 


Jan. 20 Jan. 22 

1961 1960 
P.S. lard (a) 3,480,000 1,878,547 
P.S. lard (b) 480,000 360,650 
D.R. lard (a) 1,962,898 1,160,132 
D.R. lard (b) 600,635 2,899,523 
TOTAL LARD 6,523,533 6,298,852 


(a) Made since Oct. 1, 1960. 
(b) Made previous to Oct. 1, 1960. 
SLICED BACON 
Sliced bacon production 
for the week ended Janu- 
ary 7, amounted to 18,803,- 
455 Ibs., according to the 
U. S. Department of Agri- 
culture. 


Meats Dip Last Week 
Meat prices, rising al- 
most steadily in recent 
weeks, broke somewhat 
last week. The average 
wholesale price index on 
meats for the week ended 
January 17 at 97.3 was 
down from the 15-month 
high of 98.2 for the previ- 
ous week. The general lev- 
el of consumer prices held 
steady at an index of 119.9. 
The same indexes for the 
corresponding period last 
year were 92.5 and 119.3 
per cent, respectively, on 
the basis of the 1947-49 
average of 100 per cent. 





MARGIN SHIFTS UNEVEN THIS WEEK 
(Chicago costs, credits and realizations for Monday and Tuesday) 
The minus cut-out margins on light hogs continued 

to shrink this week as returns from pork worked into 
a more equitable ratio with live costs. About the same 
situation was evident in the case of medium-weights, 
while a comparatively drastic reversal of the trend pre- 
vailed on the heavier weights. 








—180-220 lbs.— —220-240 lbs.— —240-270 Ibs.— 
alue Value Value 
~ ys = 
per perecwt. per percwt. per percwt. 
ewt. in. ewt. fin. ewt. fin. 
alive yield alive yield alive yield 
ery $12.82 $18.28 $11.96 $16.67 $10.79 $15.04 
Fat cuts, lard .....+.. 5.35 7.64 5.28 7.43 4.64 6.32 
Ribs, trimms., etc. ..... 2.14 3.08 1.96 2.75 1.84 2.56 
Cost of ho@e ......60. 18.02 17.81 17.25 
Condemnation loss ..... .08 .08 .08 
Handling, overhead 2.64 2.40 2.18 
TOTAL COGT .ccvceees 20.74 29.63 20.29 28.38 19.51 27.10 
TOTAL VALUE ...... 20.31 29.00 19.20 26.85 17.27 23.92 
Cutting margin ..... —43 — 63 —109 —153 -—2.24 —3.08 
Margin last week . —63 — 90 —1.30 —1.83 -—1.99  —2.79 
PACIFIC COAST WHOLESALE LARD PRICES 


Los Angeles 


San Francisco No. Portland 


Jan. 24 Jan. 24 Jan. 24 
BO.. CUES - ka cic caver ccns 16.00 @ 17.00 16.00@ 19.00 14.50 @ 18.50 
50-lb. cartons & cans ..... 14.75 @ 16.50 16.00 @ 18.00 None quoted 
TCR es btosdsesncens ess 13.25 @ 15.25 15.00 @ 16.00 13.50 @ 15.50 





PACKERS’ WHOLESALE. 
LARD PRICES 


Wednesday, Jan. 25, 1961 
Refined lard, drums, f.o.b. 


WORE | Aixcdesvceecseies $13.62 
Refined lard, 50-lb. fiber 

cubes, f.o.b. Chicago 13.12 
Kettle rendered, 50-lb. tins, 

£.0.b. Chicago ...ccccccece 15.12 
Leaf, kettle rendered, 

drums, f.o.b. Chicago . 14.62 
TMOG SUMBOS cc sccscwe scores 14.37 
Standard shortening, 

North & South, delivered . 19.50 
ee shortening, 

. & S., drums, del’vd. .. 19.75 


WEEK’S LARD PRICES 


P.S. or Dry Ref. in 

D.R. rend. 50-lb. 

cash loose tins 

tierces (Bd. (Open 

(Bd. Trd.) Trd.) Mkt.) 

Jan. 20 ..11.10n 10.00a 12.50n 
Jan. 23 ..11.20n 10.00 12.50n 
Jan. 24 ..11.40n 10.12 12.50n 
Jan. 25 ..11.05n 10.25 12.75n 
Jan. 26 ..11.27n 10.25 12.75n 


Note: add %¢ to all lard prices 
ending in 2 or 7 


n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 

on barrows and gilts at 
Chicago for the week end- 
ed Jan. 21, 1961, was 15.9, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 16.0 ratio for the pre- 
ceding week and 11.1 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.085, $1.083 and 
$1.160 per bu. during the 
three periods, respectively. 


VEGETABLE OILS 
Wednesday, Jan. 25, 1961 
Crude cottonseed oil, f.0.b. 


TOME | b:46 bcd wenden 114% @11% 

Southeast ......... 11% @11%n 

WM fb boiws ceeea 1142 @11% 
Corn oil in tanks, 

#.0.b. Decatur ....... 15% 
Soybean oil, 

eS err 114%n 
Coconut oil, f.o.b. 

Pacifie Coast ........ 11 
Peanut oil, 

COME once kcvsvc 13%4b 
Cottonseed foots: 

Midwest, West Coast 1% 

MES perdele sa caesere 1% 
Soybean foots: 

po errr 15% 

OLEOMARGARINE 


Wednesday, Jan. 25, 1961 
White dom. _ solids, 


30-lb. cartons ....... 24% 
Yellow Prac sol 

30-Ib. cartons ....... 26% 
Milk churned pastry, 

750-Ib. lots, 30’s ..... 25% 
Water churned pastry, 

750-lb. lots, 30’s ..... 2414 
Bakers, drums, tons ...18%4@20 

OLEO OILS 

Prime oleo stearine, 

ME SN oceuss hehe neees 12 
Extra oleo oil (drums) 16% 
Prime oleo oil (drums) 15% 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

Jan. 20—Mar., 13.26b-28a; May, 
13.37; July, 13.45; Sept., 13.12; Oct., 
12.97, and Dec., 12.55b-70a. 

Jan. 23—Mar., 13.42-41; May, 
13.54-53; July, 13.60-61; Sept. 
13.27b-38a; Oct., 13.08, and Dec. 


12.70b-87a. 

Jan. 24—Mar., 13.65; May, 13.75; 
July, 13.80-82; Sept., 13.47b-55a; 
Oct., 13.23, and Dec., 12.80b-95a. 

Jan. 25—Mar., 13.62; May, 13.69b- 
72a; July, 13.77b-78a; Sept., 13.50b- 
52a; Qct., 13.25b-30a, and Dee. 
12.77b,13.00a. 

Jan.\26—Mar., 13.75; May. 13.87; 
July, 13.97; Sept., 13.67-70; Oct., 
13.45b-47a, and Dec., 13.10b. 


a-asked, b-bid. 
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BY-PRODUCTS ...FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Jan. 25, 1961 
BLOOD 
Unground, per unit of 
ammonia, bulk 5.75n 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


eS Meee rer aR ice er 6.25n 

FO OL 6.00n 

High test ...cscsccccccccccces 5.75n 

PACKINGHOUSE FEEDS 

Carlots, ton 
50% meat, bone scraps, bagged $85.00@ 90.00 
50% meat, bone scraps, bulk .. 82.50@ 87.50 
60% digester tankage, bagged .. 85.00@ 90.00 
60% digester tankage, bulk .... 82.50@ 87.50 
80% blood meal, bagged ...... 122.50 
Steamed bone meal, 50-lb. bags 

(specially prepared) ......... 97.50 
60% steamed bone meal, bagged 95.00 

FERTILIZER MATERIALS 
Feather tankage, ground, 

per unit ammonia (85% prot.) *4.00 

Hoof meal, per unit ammonia .. {6.50@ 6.75 
DRY RENDERED TANKAGE 

Low test, per unit protein .... 1.45n 

Medium test, per unit prot. 1.40n 

High test, per unit prot. ..... - 130@ 1.35n 
GELATIN AND GLUE STOCKS 

Bone stock, (gelatin), ton ..... 15.00 

Jaws, feet (non-gel), ton ...... 2.00@ 4.50 

. a Aer 4.00@ 8.00 

Pigskins (gelatin), Ib. .......... 74@ 7% 

Pigskins, smoked, edible ...... 16@ 18% 

ANIMAL HAIR 

Winter coil, dried, 

COe. MIGCAS, COM 2... cecceces 80.00@ 85.00 
Winter coil, dried, midwest, ton 70.00@ 75.00 
Cattle switches, piece ......... 1@ 2 
Winter processed (Nov.-Mar.) 

NUE eaivs:vawisiedinigeeawerna ° 15@ 20 


*Del. midwest, jdel. mideast, n—nom., a—asked 





TALLOWS and GREASES 


Wednesday, Jan. 25, 1961 | 











The inedible fats market was in- 
clined to some easiness late last week 
as consumer inquiry tapered off. 
Bleachable fancy tallow was offered 
at 64%4¢, with early inquiry at 6%¢. 
Special tallow moved within the 
quoted range of 544@5%¢, and B- 
white grease at 55¢, c.af. Chicago. 
Some special tallow changed hands 
at 64¢, c.af. New York. Edible tal- 
low sold at 944¢, f.o.b. River. In 
fair trading, some edible tallow also 
sold at 934¢, c.af. Chicago. The best 
bid f.o.b. Denver basis was at 9%¢, 
with product held at 944¢. Choice 
white grease, all hog, was available 
at 8144¢, c.af. Chicago, and bid at 
9144¢, caf. New York. Some off- 
special tallow traded at 514¢, c.aLf. 
Chicago area. 

Trading was reported at slightly 
lower price levels at the start of the 
new week as more offerings came 
into the market. Bleachable fancy 
tallow sold at 6¢, c.a.f. Chicago. Spe- 
cial tallow sold at 544¢, and yellow 
grease at 544@5%4¢, also c.af. Chi- 


cago. Bleachable fancy tallow was 
sought at 642@65¢¢, delivered New 
York, with offers at 634¢. Choice 
white grease, all hog, was bid at 9¢, 
caf. East, but it was offered frac- 
tionally higher. Movement of edible 
tallow was reported to the trade at 
9% ¢, c.a.f. Chicago, and at 944¢, f.o.b. 
River. Choice white grease, all hog, 
was indicated at around 8¢, Chicago. 
A tank of B-white grease moved at 
5le¢, c.a.f. Chicago. Edible tallow 
reportedly changed hands at 10¢, 
c.a.f. nearby Midwest point. 
Continued inquiry was apparent at 
midweek on bleachable fancy tallow 
at 6¢, c.a.f. Chicago, while the same 
material was sought at 614¢, caf. 
New York, but offered %4¢ higher. 
Off-special tallow sold at 53s¢, 
and regular special stock at 514¢, 
and No. 1 tallow and yellow grease 
at 51¢¢, all delivered Chicago. Choice 
white grease, all hog, was bid at 9¢, 
c.a.f. New York, and offered at 914¢. 
Special tallow met inquiry at 6¢, and 
yellow grease at 554@534¢, c.a.f. New 
York, and the price depended on 
quality of stock. Edible tallow was 
bid at 944¢, f.o.b. River, and some 
moved at 10¢, Chicago basis. Edible 
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tallow was also reported available 
at 93¢¢, f.o.b. Denver. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 942¢, f.0.b. River, 
and 10¢ Chicago basis; original fancy 
tallow, 6%4¢; bleachable fancy tal- 
low, 6¢; prime tallow, 534¢; special 
tallow, 544¢; No. 1 tallow, 54%¢, and 
No. 2 tallow, 45%¢. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
8¢; B-white grease, 5%¢; yellow 
grease, 54¢, and house grease, 4%¢. 


EASTERN BY-PRODUCTS 


New York, Jan. 25, 1961 

Dried blood was quoted today at 

$4.75 per unit of ammonia. Wet ren- 

dered tankage was listed at $5@5.25 

per unit of ammonia and dry ren- 

dered tankage was quoted at $1.25 
per protein unit. 


See New High In Exports Of 
Some U. S. Veg. Oils This Year 


Exports of soybean and cotton- 
seed oils from the United States in 
1960-61 have been forecast at a new 
high of about 1,500,000,000 Ibs., ex- 
ceeding the 1959-60 record of 1,- 
456,000,000 lbs., according to the 
Foreign Agricultural Service. In- 
creased shipments under govern- 
ment programs will more than off- 
set smaller sales for dollars. 

Little change from the previous 
year’s high of 142,000,000 bu. of 
soybeans was expected, but exports 
of oilseed cakes and meals at 600,- 
000 tons will be down from the 
1959-60 record of 870,500 tons. 

Foreign exportable supvlies of 
fats and oils, including the oil equiv- 
alent of oilseeds, were expected to 
increase substantially during the 
current marketing year. These in- 
creases will, however, be largely 
offset by reduced production in the 
major importing countries of west- 
ern Europe, greater demand result- 
ing from expanding population and 
smaller exportable supplies of U. S. 
lard and other oils. In addition, part 
of the rise in supplies could readily 
be used to increase stocks, which 
are not considered large for the 
world as a whole. 


New Zealand Wool Exports Up 
In the first quarter of the 1960-61 
marketing year, New Zealand wool 
exports, reflecting increased sup- 
plies, rose to 108,000,000 Ibs., actual 
weight, from 94,000,000 lbs. a year 
earlier. Shipments to the United 
States, at 27,000,000 Ibs, were up 
35 per cent, while exports to the 
United Kingdom dropped 8 per cent. 
Shipments to western Europe and 
the Sino-Soviet bloc were higher. 
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CHICAGO HIDES 


Wednesday, Jan. 25, 1961 











BIG PACKER HIDES: Movement 
in the big packer market last week 
was the broadest in some time, with 
volume of sales about 180,000 pieces. 
About 36,000 River heavy native 
steers sold %¢ lower at 11%¢, with 
about 8,000 low freight hides at 12¢. 
Butt-branded steers sold at 10%¢, 
or off %¢, with Colorado’s at 10¢, 
or 1¢ lower. Heavy Texas steers sold 
at 10%¢. Northern branded cows 
sold at 11¢, and some Southwestern 
product brought 1142@12¢. Heavy 
native cows sold at 12¢, River, and 
at 1216¢, low freight point. North- 
ern light natives sold early last 
week at 15¢. 

The new week opened on a quiet 
note, with only scattered steady bids 
reported. On Tuesday, some Colo- 
rado steers sold steady at 10¢, with 
reports heard of resale trading at 
914¢. A car of Fremont light native 
cows sold Tuesday at 16¢. Practical- 
ly all selections moved Wednesday, 
with the only price change being a 
44¢ decline on butt-brands and on 
Colorado stock at 10¢ and 94%4¢, re- 
spectively. An estimated 80,000 hides 
sold. Late Wednesday, further offer- 
ings of Colorado hides were noted at 
914¢, with interest reported at 9¢. 

SMALL PACKER AND COUN- 
TRY HIDES: In moderate action at 
midweek, country 53-lb. average 
locker-butchers sold at 11%¢, Chi- 
cage freight basis. Also a car of 54’s 
moved at 11144¢, Chicago freight and 
a car of 56’s brought 11¢, same basis. 
Renderer hides were quoted at 10¢, 
f.o.b. shipping point, and 50/52-Ib. 
No. 3’s brought mostly 8¢, f.o.b. ship- 
ping point, with a few instances of 
814¢ paid on low. freight stock. Small 
packer hides were strong, with 58- 
lb. averages sold at 13%¢, f.o.b. 
nearby point and 56’s at 1344¢, near- 
by point, both selected basis, Mid- 
western points. Southwestern 39-lb. 
averages sold at 2214¢, selected, also 
43-lb. averages moved at 19¢, select- 
ed. Midwestern 50/52-lb. average 
hides were nominal at 13@1314¢, 
with choice stock available at 1444@ 
14144¢. Horsehides, good and choice 
trimmed Northerns, held steady at 
7.75@8.00, f.o.b. shipping points, as 
did ordinary lots at 5.50@6.00. 

CALFSKINS AND KIPSKINS: 
Basis last trading, major packer 
light calfskins were quoted at 5244¢, 
and Northern heavies at 574%2¢. Some 
light calf was still held at 55¢; how- 
ever, River kips last sold at 45¢, 
with overweights at 35¢. Small pack- 
er allweight calf was stronger at 42@ 
44¢. Allweight kips were quoted at 


33@34¢ nominal, as was allweight 
country calf at 27@28¢, and all- 
weight kips at 23@24¢, in carlots. 

SHEEPSKINS: The _ shearling 
market was slow the past week, with 
Northern-River No. 1’s last reported 
at .90@1.00, and the No. 2’s at .55@ 
.65. Southwestern No. 1’s moved at 
1.35, with No. 2’s at .85 per piece 
basis. Some movement of fall clips 
was noted at 1.60@1.75 and last trad- 
ing on Southwestern clips was at 
1.85@1.90. Pickled lambs were listed 
at 7.00 and sheep at 8.50 per dozen. 
Full wool dry pelts were nominal at 
.19. Midwestern lamb pelts were eas- 
ier and quoted at 2.50@2.60 per cwt. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Jan. 25, 1961 1960 
Let. native steers .. 174%en 24n 
Hvy. nat. steers ...11%@12 13 @13% 
Ex. Igt. nat. steers .. 19n 2514 
Butt-brand. steers .. 10 11% 
Colorado steers .... 914 10% 
Hvy. Texas steers ... 934n lln 
Light Texas steers .. 154%n 22n 
Ex. lgt. Texas steers . 17n 231on 
Heavy native cows ..12 @12% 15 @15%n 
Light nat. cows ....15 @16 22% @25n 
Branded cows ...... 11 @12 13% @14n 
Native bulls ........ 912@ 93%4n 12%n 
Branded bulls ...... 84%4@ 8%4n 114%n 
Calfskins: 
Northerns, 10/15 Ibs. 574on 60n 
10 lbs./down ..... 524en 57lon 
Kips, Northern native, 
Pele e.g cscdeees 45n 47lon 
SMALL PACKER HIDES 
STEERS AND COWS: 
60/62-lb. avg. ...... 10%@1l1l%n 12%@13n 
50/52-lb. avg. ...... 13 @13%n 17%@18%n 
SMALL PACKER SKINS 
Calfskins. all wts. ..42 @44n 42 @45n 
Kipskins. all wts. ..33 @34n 38 @40n 
SHEEPSKINS 
Packer shearlings: 
ee SES Ere 90@ 1.00 1.75@ 2.00 
Lge: RRR rscrs 55@ .65 1.30@ 1.40 
ees 19n 25n 


Horsehides, untrim. . 8.00@ 8.25n 12.00@12.50n 
Horsehides, trim. ... 7.75@ 8.00n 11.50@12.00n 


N. Y. HIDE FUTURES 


Friday, Jan. 20, 1961 
Open High Low’ Close 


Jan. ... 14.85b 14.90 14.90 

Apr. ... 14.80b 14.82 14.82 14.80b- .95a 
July ... 14.70b ree: bee 14.70b- .90a 
Oct. ... 14.50b 14.70 14.70 14.60b- .75a 
Jan. ... 14.45b ee eoee 14.50b- .75a 


Sales: 4 lots. 


Monday, Jan. 23, 1961 
Jan... ... 3475 14.76 14.68 14.76 


Apr. ... 14.60b ren ews 14.75b- .80a 
July ... 14.55b 14.75 14.75 14.75b-  .80a 
Oct. ... 14.50b rr ee? 14.65b- .75a 
Jan. ... 14.45b 14.45 14.45 14.50b- .70a 
Sales: 6 lots. 
Tuesday, Jan. 24, 1961 
Jan. ... 14.70b 14.80 14.65 14.60b- .70a 
Apr. ... 14.70b 14.75 14.65 14.60b- .70a 
July ... 14.78b 14.78 14.78 14.60b- .70a 
Oct. ... 14.60b xs oe Vea 14.45b- .70a 
Jan. ... 14.40b 14.40b- .65a 


Sales: 36 lots. 
Wednesday, Jan. 25, 1961 


Jan. ... 14.60 14.60 14.59 14.60b 

Apr. ... 14.61 14.68 14.61 14.68 

July ... 14.64 14.65 14.64 14.65b- .72a 
Oct. ... 14.45b one 14.50b- .70a 
Jan. ... 14.20b 14.40b-  .70a 


Sales: 43 lots. 
Thursday, Jan. 26, 1961 


Apr. ... 14.60b 14.70 14.67 14.70b- .75a 
July ... 14.65b 14.70 14.67 14.65b- .73a 
Oct. ... 14.45b hind wipe 14.60b- .70a 
Jan. ... 14.35b 14.57 14.57 14.55b- .62a 
Apr. ... 14.20b anes Lae. 4.50n 


Sales: 10 lots. 
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LIVESTOCK MARKETS ...Weekly Review 





Sheep, Lambs On Feed Jan. 1 Below Last Year; 
Numbers Off In Most Areas; Nebraska Dips 13°% 


Sheep and lambs on feed for market on January 1 
numbered 4,255,000 head, according to the Crop Report- 
ing Board. This number represented a drop of about 
66,000 head, or 2 per cent from last year’s count. Of the 
January 1 total, the north central states had about 
2,540,000 head compared with 2,552,000 a year earlier. 

The sharpest drop for the year was in Nebraska, 
where the number fell 13 per cent to 401,000 from 461,- 
000 in 1960. Other decreases were: South Dakota, 
per cent, and Illinois, 3 per cent. States with no change 
were: Ohio, Michigan and Iowa. Increases of 10 per cent 
took place in Indiana, Minnesota and North Dakota. 
Kansas reported a drop of 7 per cent and Wisconsin 
and Missouri 5 per cent each. 

Sheep and lambs on feed January 1 in the 11 western 
states numbered 1,409,000 head, or 6 per cent fewer 
than the 1,494,000 a year earlier. Colorado, the major 
sheep feeding state, had 540,000 on feed, down from 
555,000 a year earlier. California with 289,000 head had 
20 per cent fewer than the previous year’s count 
of 361,000. Feeding was also down in Idaho and New 
Mexico, while other western states had more sheep on 
feed than last year. 


Auction System Of Livestock Selling Grows 


In Canada; Toronto To Fall In Line This Year 

Growing popularity of auction selling of livestock in 
both Canada and the United States has induced many 
terminal markets to review their present method of 
selling, a Canadian livestock salesman attending the 
Missouri Auction School in Kansas City has declared. 

“During the past few years in Canada,” Andy Mc- 
Convey, the salesman, added, “due to producer demand, 
western terminal markets such as in Calgary, Edmon- 
ton and Winnepeg have turned to the auction method 
of selling cattle. Early in 1961, Toronto, the largest Ca- 
nadian terminal market and the last private treaty 
market there, will go completely on the auction basis 
in selling of stockers and fat cattle.” 


Swift’s Chicago Hog Buy Hits New Peak In 1960 

Swift & Co. revealed that its hog buying volume 
on the Chicago market set a new record last year. Earl 
Caughey, the company’s chief hog buyer, stated that the 
firm bought a total of 131,127 porkers in 1960. This 
number compared with the 1959 buy of 126,035 and 
58,000 in 1958 and the purchase of 48,000 hogs in 1957. 


SLAUGHTER STEERS AND HEIFERS 
Steers and heifers sold out of first hands for slaughter 
at seven markets in December, 1960-59; numbers, costs 
and percentages are shown below, as follows: 


—Number of head— —Pct. of total— Av. price, cwt. 
196! 1960 1959 


1959 1959 1960 

Dec. Dec. Dec. Dec. Dec. Dec. 

STEERS, DECEMBER, — 
ame ..... 19,291 15,401 6.2 4.3 27.89 27.14 
Choice 151,518 188,854 48.7 52.5 33 25.18 
ee 122,096 125,798 39.3 35.0 24.49 23.24 
Standard 15,353 25,370 4.9 7.1 21.66 20.79 
Commercial 103 315 ne on 23.63 20.87 
tility ..... 2,754 3,904 9 1.0 20.03 17.98 
All grades .311,115 359,642 25.47 24.24 

HEIFERS, DECEMBER, 1960-59 
i 4,366 4,034 3.7 2.9 26.51 25.39 
Choice 61,429 67,225 51.7 47.9 25.24 24.18 
eee 44,518 55,448 37.5 39.5 23.66 22.74 
Standard yt 11,553 5.7 8.2 21.01 19.98 
Utility ..... 696 2,081 1.4 1.5 18.37 17.06 
All grades “8! ‘719 140,341 24.41 23.24 
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LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tuesday, 
January 24, were reported by the Agricultural Market- 
ing Service, Livestock Division, as follows: 
HOGS: N.S. Yds. 





















































Chicago Sioux City Omaha St. Paul 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 $17.50-18.00 —————_ $18.50-18.75 
200-220 - 18.00-18.25 $18.00-18.25 18.50-18.75 
220-240 17.75-18.15 18.00-18.25 18.25-18.75 
U.S. No. 2: 
180-200 . 17.50-18.00 
200-220 17.75-18.00 18.25-18.50 
220-240 17.75-18.00 18.25-18.50 
240-270 17.25-18.00 
U.S. No. 3: 
200-220 . .$17.35-17.65 $17.75-18.00 17.75-18.00 
220-240 .-+ 17.00-17.65 17.25-17.75 17.50-17.60 17.75-18.00 
240-270 -. 16.25-17.25 16.75-17.25 17.00-17.50 17.00-18.00 
270-300 ... 16.00-16.75 16.50-17.00 16.25-16.75 16.25-17.25 
U.S. No. 1-2: 
180-200 ... 17.85-18.25 17.75-18.00 17.50-18.00 17.75-18.00 18.25-18.50 
200-220 .-. 17.85-18.25 18.25-18.50 18.00-18.25 18.00-18.50 18.25-18.50 
220-240 «+. 17.50-18.10 17.75-18.50 17.75-18.10 18.00-18.50 18.00-18.50 
U.S. No. 2-3: 
200-220 .++ 17.35-17.85 17.75-18.25 17.75-17.85 17.75-18.00 18.00-18.25 
220-240 =... 17.00-17.85 17.25-18.00 17.50-17.85 17.75-18.00 17.75-18.25 
240-270 ..+ 16.50-17.50 17.00-17.50 17.25-17.85 16.75-17.75 17.00-18.00 
270-300 ..+ 16.00-16.75 16.50-17.25 16.50-17.25 16.00-17.25 16.25-17.25 
U.S. No. 1-2-3: 
180-200 .++ 17.60-18.00 17.50-18.50 17.50-18.00 17.50-17.75 18.00-18.25 
200-220 ... 17.60-18.00 18.00-18.50 17.75-18.00 17.75-18.25 18.00-18.25 
220-240 ... 17.25-18.00 17.50-18.25 17.75-18.00 17.75-18.25 17.75-18.25 
240-270 . 16.50-17.75 17.00-17.75 17.75-18.00 16.75-17.75 17.00-18.00 
SOWS: 
U.S. No. 1-2-3: 
180-270 «+. 15.75-16.00 16.00-16.25 ————— 
270-330 ... 15.50-16.00 15.75-16.00 15.75-16.00 
330-400 - 14.50-16.00 15.00-16.00 15.25-15.75 15.00-15.75 14.75-15.75 
400-550 . 14.00-14.75 13.75-15.25 14.25-15.25 14.50-15.50 14.00-15.25 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100... 28.50-29.75 27.50-28.25 27.75-28.25 28.00-28.50 
1100-1300 28.25-29.75 27.50-28.25 27.25-28.25 28.00-28.50 
1300-1500 26.50-29.50 26.25-28.00 26.00-28.00 26.75-27.25 
Choice: 
700-900 .+ 26.00-27.00 26.50-28.00 
900-1100 . 26.25-27.50 27.25-28.50 25.75-27.50 25.75-27.75 26.50-28.00 
1100-1300 .. 26.25-27.50 25.50-28.50 25.00-27.50 25.25-27.75 26.00-28.00 
1300-1500 . 25.75-26.75 24.50-28.25 24.00-27.50 24.00-27.50 25.25-27.00 
Good: 
700-900 ..... 23.25-26.00 24.00-27.25 23.00-25.75 22.75-26.00 25.00-26.50 
900-1100 .. 23.50-26.25 23.75-27.25 23.00-25.75 22.50-26.00 24.75-26.50 
1100-1300 . 23.50-26.25 23.00-25.75 22.75-25.75 22.25-25.75 24.50-26.25 
Standard, 
all wts. .. 20.00-23.50 20.75-24.00 20.00-23.00 20.25-22.75 20.50-25.00 
Utility, 
all . 17.50-20.00 19.75-20.75 19.00-20.00 18.00-20.25 18.00-20.50 
HEIFERS: 
Prime: 
700-900 27.25-27.75 
900-1100 27.50-28.00 27.00-27.50 27.25-27.75 27.25-27.75 
Choice: 
700-900 ... 25.00-26.75 26.00-27.75 25.25-27.00 25.75-27.50 26.00-27.25 
900-1100 . 24.75-26.75 26.00-27.75 25.25-27.00 25.25-27.50 26.00-27.25 
Good: 
600-800 ... 22.50-25.00 ——  22.50-25.25 22.50-25.75 24.25-26.00 
800-1000 . 22.25-25.00 23.00-26.00 22.50-25.25 22.25-25.75 24.25-26.00 
Standard, 
all wts. .. 19.00-22.75 20.25-23.00 19.50-22.50 20.00-22.50 20.00-24.25 
Utility, . 
all wts. .. 16.50-19.00 15.50-20.25 18.50-19.50 17.50-20.00 17.50-20.00 
COWS, all wts.: 
Commercial 15.50-16.50 15.25-16.50 14.75-15.50 15.00-15.75 15.00-16.00 
Utility . 14.50-15.75 14.75-16.25 13.75-15.00 14.00-15.25 14.50-15.00 
Cutter . 13.00-15.50 14.00-15.50 13.00-14.50 13.00-14.50 13.50-14.50 
Canner . 11.00-13.50 12.00-14.00 12.00-13.25 12.00-13.50 12.50-13.50 
BULLS (Yrlis. Excl.) All Weights: 
Commercial 18.50-19.50 18.50-21.00 17.00-19.00 17.00-19.50 18.50-19.50 
Utility . 17.50-18.50 18.50-21.00 17.00-19.00 17.00-19.50 19.00-21.00 
Cutter . 15.00-17.50 18.00-19.50 15.50-18.00 15.50-17.00 16.50-18.50 
by gar age All = 
Ch. & 36. 28.00 26.00 30.00-42.00 
Std. & ed. » aad 00-32. 00 17.00-26.00 17.00-23.50 20.00-29.00 
CALVES (500 Lbs. Down): 
Choice 24.00-26.00 26.00-28.00 
Std. & gd. . 16.00-24.00 18.00-26.00 
SHEEP & LAMBS: — 
LAMBS (110 Lbs. Down): 
Prime . 17.50-18.00 17.75-18.00 18.00-18.25 18.25 18.00 
Choice . 16.00-17.75 16.25-17.75 17.25-18.00 17.00-18.25 17.00-17.75 
Good - 15.00-16.50 15.00-16.50 16.75-17.00 15.75-17.25 16.00-17.00 
LAMBS (105 Ibs. down, shorn): 
Prime «+++ 16.50-17.00 16.50-16.75 16.50-16.75 17.00 16.75 
Choice 15.50-16.75 15.50-16.75 16.25-16.75 16.00-16.75 ————— 
Gee” «seas 14.00-15.50 ————s_:115.50-16.25  15.25-16.25 
EWES: 
Gd. & ch. .. 4.50-5.50 5.50 6.00 3.50: 5.00 4.75- 7.00 6.00- 7.00 
Cull & util. 5.00- 6.50 5.00- 6.00 4.00- 6.00 4.00- 6.50 4.00- 6.00 


» 
_ 


CORN BELT DIRECT 
TRADING 
Des Moines, Jan. 25— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 


southern Minnesota, as 
quoted by the USDA: 
BARROWS & GILTS: Cwt. 
U.S. No. 1, 200-220 $17.75@ 18.25 
U.S. No. 1, 220-240 17.75@18.25 
U.S. No. 2, 200-220 17.50@18.00 
U.S. No. 2, 220-240 17.50@18.00 
US. No. 2, 240-270 16.60@17.70 
U.S. No. 3, 200-220 17.10@17.75 
US. No. 3, 220-240 17.10@17.75 
U.S. No. 3, 240-270 16.20@17.45 
U.S. No. 3, 270-300 15.30@16.55 
U.S. No. 1-2, 200-220 17.75@ 18.25 
U.S. No. 1-2, 220-240 17.65@18.25 
U.S. No. 2-3, 200-220 17.50@17.90 
U.S. No. 2-3, 220-240 17.50@17.90 
U.S. No. 2-3, 240-270 16.60@17.60 
U.S. No. 2-3, 270-300 15.70@16.80 
U.S. No. 1-3, 180-200 16.25@17.75 
U.S. No. 1-3, 200-220 17.50@18.00 
U.S. No. 1-3, 220-240 17.50@18.00 
U.S. No. 1-3, 240-270 16.60@17.70 
SOWS: 
U.S. No. 1-3, 270-330 15.10@16.40 
U.S. No. 1-3, 330-400 14.60@15.90 
U.S. No. 1-3, 400-550 13.25@15.40 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 

week week year 

est. actual actual 
Jan. 19. 55,000 72,000 60,000 
Jan. 20... 41,000 56,000 64,000 
Jan. 21... 23,000 36,000 46,500 
Jan. 23 ... 100,000 94,000 86,000 
Jan. 24. 58,000 76,000 71,000 
Jan. 25. 80,000 70,000 60,000 

LIVESTOCK PRICES 


LIVESTOCK PRICES 

AT INDIANAPOLIS 
Livestock prices at Indi- 
anapolis, Tuesday, Jan. 24, 


were as follows:; 
CATTLE: 
Steers, choice 
Steers, good ...... 
Heifers, gd. & ch. .. 
Cows, util. & com’l. 
Cows, can. & cut... 
Bulls, util. & com’l. 
VEALERS: 
Choice & prime ... 
Good & choice .... 
Stand. & good 
BARROWS & 
U.S. No. 1, 


« -$26. 50@ 28.00 
24.00 @ 26.00 
22.50 @ 26.00 
13.50 @ 16.00 
12.50 @ 14.50 
17.00 @ 20.00 
33.00 @ 35.00 
26.00 @ 32.00 
- 20.00@ 26.00 


18.25 @18.50 
18.35@ 18.50 
17.50@ 17.65 
17.25@17.50 
16.75 @17.25 
16.25@16.75 
18.00 @ 18.35 
18.15@18.50 
17.75 @ 18.50 
17.50@17.85 
17.25@17.75 
16.75 @ 17.50 
16.25@17.00 
17.75 @18.00 
17.75@18.15 
17.50@ 18.00 
17.00@17.75 
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240/270 
sows, U.S. No. 1-3: 

Serrre rir 16.00 @ 16.25 
14.75 @ 16.00 
14.50@ 15.50 


Choice & prime .... 18.00@18.50 
Good & choice .... 16.50@18.00 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 


sas City, Tuesday, Jan. 24, 
were as follows: 


CATTLE: Cwt. 
Li = JOSEPH men choice ....$24.00@27.50 
ivestoc * eers, good ...... 22.00 @ 26.00 
prices at St. Heifers, gd. & ch. .. 21.00@26.00 

Joseph, Tuesday, Jan. 24, cows, util. & com’l. 14.00@16.00 

: ‘ows, can. & cut. .. 12.50@15. 

were as follows: Bulls, util. & com’l. 17.00@ 18.50 

CATTLE: Cwt. Vealers, gd. & ch. .. 20.50@28.00 
Steers, choice . .$24.50 @ 26.50 Calves, gd. & ch. .. 19.00@24.00 
Steers, good ....... 23.00@25.25 BARROWS & GILTS: 

Heifers, gd. & c 22.00 @ 26.00 U.S. No. 3, 200/220 17.50@17.75 
Cows, util. & cei. 14.50 @ 16.00 U.S. No. 3, 220/240 17.25@17.75 
Cows, can. & cut. .. 12.50@15.50 U.S. No. 3, 240/270 17.25@17.50 
Bulls, util. & com’l. 16.00@18.50 U.S. No. 3, 270/300 17.00@17.25 

VEALERS: U.S. No. 1-2, 180/200 18.00@18.25 
Good & choice ..... 22.00 @ 28.00 U.S. No. 1-2, 200/220 18.00@18.25 
Calves, gd. & ch. .. 21.00@24.00 U.S. No. 1-2, 220/240 18.00@18.25 

BARROWS & GILTS: U.S. No. 2-3, 200/220 17.75@18.00 
U.S. No. 3, 220/240 17.50@17.75 U.S. No. 2-3, 220/240 17.75@18.00 
U.S. No. 3, 240/270 17.00@17.50 U.S. No. 2-3, 240/270 17.50@18.00 
U.S. No. 3, 270/300 16.65@17.15 U.S. No. 2-3, 270/300 17.25@17.75 
U.S. No. 1-2, 180/200 18.00@18.50 U.S. No. 1-3, 180/200 17.75@18.00 
U.S. No. 1-2, 200/220 18.00@18.50 U.S. No. 1-3, 200/220 17.75@18.15 
U.S. No. 1-2, 220/240 18.00@18.50 U.S. No. 1-3, 220/240 17.75@18.15 
U.S. No. 2-3, 200/220 17.50@17.75 U.S. No. 1-,3 240/270 17.50@18.00 
U.S. No. 2-3, 220/240 17.50@17.75 | SOWS, U.S. No. 1-3: 
U.S. No. 2-3, 240/270 17.00@17.75 270/330 Ibs. ........ 15.50 @ 16.00 
U.S. No. 2-3, 270/300 16.75@17.25 330/400 Ibs. ........ 15.00 @ 15.75 
U.S. No. 1-3, 180/200 17.50@18.00 400/550 Ibs. ........ 14.25 @15.25 
U.S. No. 1-3, 200/220 17.50@18.00 LAMBS: 
ce No. > aoe 17.50 @ 18.00 i & prime .... 16.75@18.50 

. 17.25@ 18. 0 eoee \ 
sows, 3 rs age fs 5 @ 18.00 & choice 16.00 @17.50 
| ere -75@ 

330/400 Ibs. 1.22.2. 15.00@ 15.75 LIVESTOCK PRICES 

‘ 00/550 ERTS! 14.25@ 15.00 AT LOUISVILLE 
Choice & prime .... 17,50@18.00 i i is- 
Good & choice - 17.00@17.50 Livestock or eetiag: Louis 

ville on Tuesday, Jan. 24, 
LIVESTOCK PRICES were as follows: 

CATTLE: Cwt. 
- AT DENVER Steers, gd. & ch. ..$24.50@26.25 
; * Steers, stand. ..... 23.00 @ 24.00 
ivestock prices at Den- Heifers, gd. & ch. .. 23.00@26.00 
ver on Tuesday, Jan. 24, Helfers, util. & std. 19.00@22.50 
ows, util. & com’l. 14.00@16.50 
were as follows: Cows, can. & cut. .. 12.00@15.00 

CATTLE: Cwt. Bulls, util. & com’l. 19.00@21.00 

Steers, gd. & ch. ..$24.00@26.50 VEALERS: 
Steers, std. & gd. . 21.00@24.00 CD. ned ccnkcee cs 37.00 
Heifers, gd. & ch. .. 24.25@25.50 Good & choice . 31.00@ 36.00 
Cows, utility ...... 14.50@15.50 Calves, gd. & ch. .. 21.00@25.00 
Cows, can. & cut. .. 12.00@14.50 BARROWS & GILTS: 

BARROWS & GILTS: U.S. No. 1, 190/220 18.40@18.50 
U.S. No. 1-2, 225/235 18.50@18.75 U.S. No. 1-2, 190/230 18.00@18.25 
U.S. No. 1-3, 190/250 17.75@18.50 U.S. No. 2-3, 190/240 17.75@18.00 
U.S. No. 2-3, 200/260 16.75@18.00 U.S. No. 2-3, 240/270 17.00@17.50 

SOWS: SOWS, U.S. No. 2-3: 

330/380, U.S. 1-2, .. 14.50@15.50 300/400 Ibs. ........ none qtd. 
400/565, U.S. 2-3, .. 12.75@14.00 400/600 Ibs. .......-. 14.00 @ 14.50 

LAMBS: LAMBS: 

Choice & prime .... 17.25@18.25 Choice & prime .... none qtd. 
Choice, shorn ..... 17.00 Good & choice .... 17.00@18.50 
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WEEKLY LIVESTOCK SLAUGHTER : 


Slaughter of livestock at major centers during the 


week ended January 21, 1961, (totals compared) as 
reported by the U. S. Department of Agriculture: 








Cattle Calves Hogs Sheep 
Boston, New York City areal ..... 11,180 8,213 44,971 37,933 
Balitmore, Philadelphia .......... 8,495 2,196 31,090 5,079 
Cincy., Cleve., Detroit, Indpls. 19,641 3,701 128,620 15,561 
CRIGEBO GION cecccccceccececeeccs 16,956 6 42,079 5,638 
St. Paul-Wis. areas? Pe ee 29,538 19,999 115,708 21,066 
WE. ES MO sista edincencssesece 11,654 1,305 6,431 
Sioux City-So. Dakota area‘ ..... 22,206 nes 103,261 17,460 — 
Omaha area’ ....... scieaeante® eoeece | 132 82,918 19,710 
Mamees Cle coccccvcccscvcsocvecees 16,747 aie 35,908 
Iowa-So. Minnesota? PRIETO AE 31,680 8,493 310,086 39,237 
Louisville, Evansville, Nashville, 

MED Adds dc ceenccecsensss sé oe 6,014 2,338 59,444 ry 
Georgia-Florida-Alabama area’ ... 9,496 5,034 33,510 mp 
St. Joseph, Wichita, Okla. City ... 21,256 777 48,897 11,699 
Ft. Worth, Dallas, San Antonio ... 11,596 3, pom 16,168 17,080 
Denver, Ogden, Salt Lake City .... 20,967 14,971 24,189 
Los Angeles, San Fran. areas® .... 27,447 1.208 31,100 31,321 
Portland. Seattle, Spokane ........ 7,672 16,311 4,233 

GRAND TOTALS ...........+++: 312,545 4.292 1,183,397 256,637 

TOTALS SAME WEEK 1960 .....324,468 63,531 1,336,619 266,376 


l1Includes Brooklyn, Newark and Jersey City. “Includes St. Paul, So, 


St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. 
St. Louis National Stockyards, E. St. Louis, Ill., 


3Includes 
and St. Louis, Mo. ‘In. 


cludes Sioux Falls, Huron, Mitchell, Madison and Watertown, S. Dak. 


5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. “Includes Birming.- 


ham, Dothan and Montgomery, Ala., 


6Includes 


Albany, Atlanta, Augusta, Moultrie 


and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. 8Includes Los Angeles, San Francisco, So. San Francisco, San Jose 


and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 


Average prices per cwt. 


paid for specific grades of © 
steers, calves, hogs and lambs at 10 leading markets in © 
Canada during the week ended Jan. 14, compared with 
same week in 1960, as reported to the Provisioner by 
the Canadian Department of Agriculture: 





GOOD VEAL HOGS LAMBS 
STEERS CALVES Grade B Good ‘4 
All wts. Gd. & Ch. Dressed ee & 
1960 1961 1960 1961 1960 1 1960 961 
Calgary ..$21.10 $21.65 $19.95 $19.80 $18.00 $25.20 $16.95 
Lethbridge . 20.60 21.40 cece SaeO TRS SEO 17.10 
Edmonton .. 20.40 21.00 23.40 29.50 18.35 25.15 16.50 
Regina ..... 19.50 20.60 26.50 28.50 18.80 25.70 pats 
Moose Jaw 19.50 20.75 21.00 22.00 18.90 25.50 16.25 
Saskatoon 20.50 21.00 30.50 31.00 18.30 25.75 16.00 
Pr. Albert ... 20.00 20.50 23.00 23.50 17.65 25.50 15.70 
Winnipeg 21.27 21.81 33.30 33.46 20.31 26.33 17.58 
Toronto .... 22.50 23.50 35.77 31.48 22.90 28.90 22.39 
Montreal 23.70 23.60 30.95 30.20 22.70 30.05 19.05 
SOUTHERN LIVESTOCK RECEIPTS 


Receipts at six packing plant stockyards located in Al- 


bany, Columbus, Moultrie, 
Ala., and Jacksonville, Fla., 


Thomasville, Ga., Dothan, © 
week ended Jan. 21: 





Cattle and Calves Hogs | 

Week ended Jan. 21 (estimated) ........---+++- 3,500 22,100 © 

Week previous (six days) .......-+sseeeeeeeeees 4,187 21,735 5 

Corresponding week last year .........+ssee05 2,382 21,758 © 
CANADIAN KILL LIVESTOCK RECEIPTS . 


Inspected slaughter of 
livestock in Canada, week 
ended Jan. 14, compared: 


Week Same 
ended week 
Jan. 14 1960 
CATTLE 
Western Canada _ 21,418 20,373 
Eastern Canada _ 18,877 20,862 
Totals cccccse 40,295 41,235 
Hi 

Western Canada 58,747 82,656 
Eastern Canada 59,110 64,565 
errr 117,857 147,221 

All hog carcasses 
graded ....... 130,599 156,760 
Western Canada 5,874 5,001 
Eastern Canada 4,470 3,936 
Totals ..ccsce 10,344 8,937 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Jan. 21; 
Cattle Calves Hogs Sheep 
Los Angl. 3,650 700 400 ~ 
Stockton 1,200 175 900 
N.P’tland 2,150 325 2,425 1, 550 
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Receipts at 12 markets 
for the week ended Friday, 
Jan. 20, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 229,300 331,400 104,300 
Previous 
week 244,000 352,800 109,900 
Same wk. 
1960 238,200 398,500 109,100 


NEW YORK RECEIPTS 

Receipts of livestock at 
Jersey City and 41st st, 
New York, market for the 
week ended Jan. 21: 


Cattle Calves Hogs* Sheep 


Salable not available 
Total, (incl. 

directs not available 
Prev. wk.— 

Salable 123 11 none none 


Total, (incl. 
directs) 1,100 147 16,290 6,506 


*Includes hogs at 31st Street. 

























































Look to KOCH for 


17,460 





17,080 2 A good way to save money: Ask Koch engineers for advice on 
4,233 a 

. Boe systems for packing plants. They know how to get 

° Dak 2 design for smooth flow of work operations. No 

Quincy, on. You’ll get a planned track system 


19,710 
wi TRACKING SYSTEMS 
24,189 your next overhead track layout before you put it up. 
256,637 
cludes ee ms maximum utilization of floor space, and how to 
rt, Des ee charge for plans or quotation. Just send 
that will save money for you 


11,699 
31,321 
Koch engineers have a thorough understanding of track 
266,376 
lo. *In- 
ming. sketch with enough information to start 
in the years to come. 





‘ No Charge or Obligation 
les of : for Engineering Service 
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Swift to Build at Clovis; 
Plans Cleveland Shut-Down 


Swift & Company, Chicago, has 
announced plans for construction of 
a meat processing plant at Clovis, 
N. M., and also revealed that the firm 
will discontinue slaughtering and 
processing operations at its plant 
in Cleveland, O. 

The city of Clovis and the Chicago 
packing firm have taken an option 
on 80 acres of land just outside the 
city limits. Under terms of the agree- 
ment, the city will acquire ownership 
of the site and build and equip the 
plant with the proceeds of a revenue 
bond issue of about $2,000,000. Bonds 
will be issued under the provisions of 
New Mexico’s Industrial Develop- 
ment Law and will be paid for over 
a period of 25 years from rentals un- 
der a lease entered into with Swift. 
Under the law, no financial obliga- 
tion is incurred by the municipality. 

Construction of the proposed plant, 
which is expected to slaughter about 
1,200 head of cattle per week at its 
outset, will probably start this sum- 
mer, according to the announcement. 

Swift & Company president 
Porter M. Jarvis pointed out that 


| this will be Swift’s first meat plant 
' in New Mexico and added that the 
| proposed unit will provide an ef- 
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ficient marketing channel for the in- 
creasing volume of fed cattle pro- 
duced in eastern New Mexico and 
western Texas and will help supply 
the expanding demand for meat in 
the far Southwest. 

In the second announcement, Swift 
disclosed that it will discontinue 
operations this March at its Cleve- 
land plant due to outmoded plant 
facilities and high costs of renova- 
tion and modernization. P. B. MEyYEr, 
Cleveland plant manager, said that 
about 550 employes will be dis- 
charged due to the plant’s closing. 

The company, which plans to es- 
tablish a restaurant and institutional 
sales service in Cleveland, will con- 
tinue to maintain its industrial ad- 


» hesives plant and its grocery sales 


division in that city and also will 

continue to buy livestock there for 

shipment to other Swift plants. 
The decision to discontinue the 


processing operations was announced 
before a fire, which caused an esti- 
mated $175,000 damage, destroyed 
the kill floor on the top of the seven- 
story plant last weekend. Swift of- 
ficials said the fire, believed to have 
been caused by a welder’s torch, will 
not expedite the March closing date. 


beni slaughtering and meat 








The Meat Trail... 








SALES AND MERCHANDISING committee of American Meat Institute confers 
before meeting with representatives of retail organizations to discuss areas 
in which meat packers and retailers can work together to improve services 
and efficiencies. Committee members shown are (I. to r.): committee chairman 
F. J. Townley, vice president of Swift & Company, Chicago; J. C. Mommsen, 
vice president, Armour and Company, Chicago; Joe Buscemi, vice president, 
Stark, Wetzel & Co., Inc., Indianapolis, and Augie R. Ring, who is the di- 
rector of the American Meat Institute’s department of retailer relations. 





JOBS 


Dubuque Packing Co., Dubuque, 
Ia., has announced several new per- 
sonnel changes 
and a_realign- 
ment of respon- 
sibilities within 
its organization. 
According 
to Lrton K. Man- 
ASTER, general 
manager, Pacific 
Coast division, 
the changes 
would include 
decentrali- 
zation of Dubuque’s northern and 
southern California operations. The 
move is meant to strengthen Du- 
buque’s merchandising and_ sales 
programs on the Pacific Coast and 
in Hawaii. Manaster, a Dubuque 
veteran of 20 years’ service, will now 
devote the major portion of his time 
to overall planning of sales and mer- 
chandising operations for the Pacific 
Coast and Hawaii. Marvin Reum, 
most recently superintendent of the 
firm’s headquarters plant at Du- 
buque, Ia., has been appointed assist- 





L. K. MANASTER 


ant plant manager of the company’s | 


plant in South San Francisco under 
Manaster’s direction. Other changes 
include: the appointment of WALTER 
Woop as sales manager for northern 
California; Don Caupron and Har- 
oLD GaNTERT of the South San Fran- 
cisco office have been promoted to 
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positions of assistants to the sales 
manager; Rupy FRIEDMAN heads sales 
activities for Dubuque’s line of shelf 
canned meats; ArTHUR KirscH will 
be responsible for southern Califor- 
nia operations under Manaster, and 
Don JoxHNson, who recently joined 
Dubuque Packing Co., is southern 
California sales manager. 


JaMEs M. Evans, Toledo, O., at- 
torney, has been elected vice presi- 
dent and secretary of The Schmidt 
Provision Co. of Toledo, announced 
Emi A. Scumipt, president. Evans, 
who succeeds JOSEPH W. ARNOLD, 
previously has been general counsel 
for the company. Arnold recently 
retired from the Toledo packing firm. 


V. C. MEHLENBACHER has been 
named head of the newly-created 
quality control department at Swift 
& Company, Chi- 
cago. The new 
department, un- 
der the jurisdic- 
tion of Dr. H. E. 
ROBINSON, vice 
president in 
charge of  re- 
search, will inte- 
grate activities 
and administer 
functions related 
to controlling 
and maintaining the quality of the 
firm’s products. Mehlenbacher joined 
Swift in 1926 and has been the com- 
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ARTIST'S conception of new beef 


of The Southern Beef Co., Baltimore, is scheduled 

for completion this June. The new facility, de- 
signed by Henschien, Everds & Crombie, Chicago archi- 
tectural and engineering firm, covers a 17,500-sq.-ft. 
area and is being constructed of 4-in. brick veneer on 
8-in. concrete blocks on all four sides. The entire build- 
ing will be on a platform level to facilitate railroad car 
and truck loading and unloading operations. The roof 
construction will be preeast concrete of pre-stressed 6- 
ft.-wide double tee slabs supported by pre-stressed 
girders on poured concrete columns. The interior will 
house a 60-ft. x 90-ft. tiled beef cooler, a 50-ft. x 30-ft. 
tiled fabricating and boning room, a 40-ft. x 30-ft. freez- 


C urrently under construction, the new beef plant 


plant now under construction for The Southern Beef Co., Baltimore, Md. 


er and an enclosed truck loading area; about 3,500 sq. 
ft. will be devoted to engine room, dry storage, cafeteria 
and offices. 

The rear loading platform is roofed and will accom- 
modate four freight cars and two tractor trailers simul- 
taneously. The plant is designed to expedite material 
flow incorporating fork lift trucks, conveyor systems, 
intercommunications and closed circuit television. It 
has been approved for federal inspection by the U. S. 
Department of Agriculture. Pasarew Construction Co., 
Baltimore, is the general contractor. 

Officers of The Southern Beef Co. are NatHan 
Rustin, chairman of the board, Herman Rupr, presi- 
dent, and J. C. MErrmav, secretary. 














pany’s chief chemist since 1948. He 
has made many contributions to ag- 
riculture and food chemistry and is 
particularly known for his work as 
chairman of the Fat Analysis Com- 
mittee of the American Oil Chem- 
ists’ Society, a position which he has 
held since 1939. He also is author of 
a book entitled “The Analysis of 
Fats and Oils,” published in 1960. 


PLANTS 


An expansion program at Glover 
Packing Co., Roswell, N. M., has 
added 30,000 sq. ft. of space to the 
firm’s present facility. The new ad- 
dition, estimated to cost about $500,- 
000, will contain six stainless steel 
double-house units, to be installed 
by Alkar Engineering Corp. of Chi- 
cago, allowing the company to 
smoke, steam and shower meat in 
one place. The company processes 
on the average of 500 head of cattle 
and 900 hogs per week. With the in- 
stallation of the new equipment, 
Glover expects to kill between 1,500 
and 2,000 hogs weekly and about 
45 head of cattle per hour. 


The new meat processing unit of 
The Great Atlantic & Pacific Tea 
Co. at Wauwatosa, Wis., which con- 
tains 82,000 sq. ft. of floor space, has 
been completed at a cost of more 
than $1,000,000. The new single- 
story structure is the latest addition 
to the food chain’s complex of food 
handling operations on a 15-acre site 
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in Wauwatosa. It will supply meat 
for A & P stores in Wisconsin and 
upper Michigan. 


Plans have been announced for 
the construction of a meat packing 
plant, estimated to cost about $400,- 
000, at Smithfield, N. C. The pro- 
posed plant would have approxi- 
mately 250 employes. Articles of 
incorporation were filed for Smith- 
field Meat Processors, Inc., with au- 
thorized capital stock of $500,000. 
Incorporators listed are: Earu T. 
JONES, president of Jesse Jones Sau- 
sage Co., Raleigh, N. C.; Hawkins 
Brabiey, also of Jesse Jones; J. 
NoaH WILLIAMs, president of Smith- 
field Livestock Exchange, Inc. and 
James A. WELLoNS, Smithfield at- 
torney. Harry K. McGee of Smith- 
field Livestock Exchange, Inc., and 
will contain about 35,000 sq. ft. of 
floor space and will be of brick with 
one story and a basement. 


TRAILMARKS 


Needham Packing Co., Inc., Sioux 
City, Ia. has become a_publicly- 
owned corporation with the sale of 
200,000 no par common shares at 
$9.50 per share by a group of un- 
derwriters headed by Cruttenden, 
Podesta & Co., Chicago, the latter 
firm announced. According to the 
prospectus, 640,500 shares of the 
company’s common stock now are 
outstanding. Lioyp L. NeepHam, 
president and a director of the com- 
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pany, owns 200,000 shares, or 312) 
per cent of the outstanding common,” 
and Blair & Co., Inc., New York in-” 
vestment banking firm, including its 
officers and directors, owns 124,000/ 
shares, or 19.4 per cent. Needham) 
also has been granted a restricted) 
option to purchase 10,000 shares at 
$1.10 per share and has entered into 
an employment agreement with the 
company under which he will serve 





as principal executive officer until” 
he reaches the age of 65 or termi-” 
nates the contract voluntarily. The! 
net proceeds of $1,659,610 from the” 
public sale of common stock, togeth-~ 
er with cash funds of the company! 
amounting to $340,390, will be ap- 
plied to the payment of $2,000,007 
in bank loans made to the company 
to provide funds in the acquisition 
last spring of Sioux City Dressed 
Beef, Inc. The purchase price in- 
cluded $3,240,500 in cash, 19,44 
shares of 6 per cent cumulative con- 
vertible preferred stock and Need- 
ham’s shares in Sioux City Dressed 
Beef. The Needham concern, a Del- 
aware corporation, also operates @ 
second cattle slaughtering plant in 
Sioux City under sublease and 2 
third recently-completed beef plant 
near Fargo, N. D., under a lease- 
purchase agreement with the city o 
Southwest Fargo. 


Otro F. Raman, a veteran of 9 
years in the tallow and grease busi- 
ness, the past 28 of which welt 
served as a broker with The David- 
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son Commission Co., Chicago, re- 
tired January 20. He has been suc- 
ceeded in tallow and grease at the 
firm by Grorce Lewis, formerly in 
the fats and oils department of Hy- 
grade Food Products Corp., Indian- 


4 anapolis, Ind. 


Twenty-one drivers of Weiland 
Packing Co., Phoenixville, Pa., re- 
ceived the safe driver award of the 
Pennsylvania Manufacturers’ Asso- 
ciation Casualty Insurance Co. at a 
safety. dinner held in the Weiland 
plant. The awards, in the form of 
lapel emblems and certificates, are 
given to insured professional drivers 
who operate their vehicles for one 
year or longer without causing an 
accident. The individual records of 
the Weiland drivers range from one 


mul- ens six years of safe driving. 
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DEATHS 


FreD (FRITZ) WurGLER, 62, owner 
and operator of Ohio Provision Co., 


’ Alliance, O., passed away. A native 


of Switzerland, Wurgler came to the 


- United States 40 years ago. He op- 
' erated Ohio Provision for the past 
\ 29 years. Surviving are his wife, 
_ Heten, five sons and two daughters. 


WittraM E. Longe, who had retired 
_ in 1950 from Swift & Company, Chi- 
cago, where he had been employed 


124.00) i the general superintendent’s of- 
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fice, died of a heart attack. Long, 
who joined Swift in Kansas City in 
1919, had been assistant superinten- 
dent at the Kansas City plant at the 
time of his transfer to Chicago in 
1935. He retired in 1950. Surviving 
are his wife, DorotHy, and two 
daughters. 


Joun L. (Fritz) Roserts, 58, 
president of Sunnyland Packing Co., 
Thomasville, Ga., 
and a member 
of the American 
Meat Institute 
board of direc- 
tors, died Janu- 
ary 20 at Fort 
Myers, Fla. He 
had been vaca- 
tioning at nearby 
Naples. Roberts 
began his meat 
industry career 
with Swift & Company in Moultrie, 
Ga., and later worked for Swift’s 
Atlanta division, White Provision 
Co. He then headed a group that 
purchased Farmers Meat Co. in 
Thomasville in 1932. The name of 
the firm was changed to Georgia 
Packing Co. and later became Sun- 
nyland Packing Co. Roberts also was 
vice president of Sunnyland Poul- 
try Co., Thomasville, and president 
of Sunnyland Packing Co., Gaines- 
ville, Fla.; Sunnyland Packing Co., 





J. L. ROBERTS 





DIET VALUES gained from eating 
meat daily are concisely expressed by 
primary-grade student at Cockeysville, 
Md., as part of lesson on health 


and nutrition. Lesson also included 
visit to local meat market and black- 
board drawings of various meats, 
which students identified by name. 





Dothan, Ala.; Brooks County Pack- 
ing Co., Quitman, Ga.; Jackson 
Packing Co., Marianna, Fla., and 
Win Packing Co. and Acme Pack- 
ers, both of Thomasville. He was 
active in civic and philanthropic af- 
fairs. Surviving are his widow, Mr- 
DRED; a daughter, also named Mit- 
DRED, and three sons, FraNK P. and 
Wut A. of Thomasville, and JouHn 
L., gr., of Orlando, Fla. 














No other stuffer...at ANY price can equal the 


ST. JOHN #2015 
CONTINUOUS 
STUFFER 
5000 Ibs. of HOT DOGS 
PER HOUR! 


COMPLETE, Ready for installation 
*A225" 


Write, wire, phone 


ST. JOHN & CO. 


5800 S. Damen Ave., Chicago 36, Illinois 
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NO ‘“‘DOWN-TIME’’ WORRIES 
IN RENDERING OPERATIONS 


"Rotor Lift 


ELEVATORS 


Two ROTOR LIFTS give a good 
account of themselves in this 
Southwestern rendering plant. 
The owner reports no down-time 
worries with either unit—they 
“just keep on going,” doing their 
job quietly, efficiently, depend- 
ably. The ROTOR LIFT shown 
elevates cooked, unpressed meat 
scraps, discharging them into a 
tubular conveyor leading to hold- 
ing bins above hydraulic extract- 
ing presses. 
8 BASIC TYPES © 4 DIAMETERS 


BLACK IRON OR GALVANIZED CONSTRUCTION 
MOVES UP TO 6,000 CU. FT./HR. 


SOUTHWESTERN : 
SUPPLY AND MACHINE WORKS : 





\f > Ask about 
= = > ROTOR LIFT 
sd s Elevators 
for your plant— 
and forget 
down-time 
worries! 


OKLAHOMA CITY, OKLAHOMA : 
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X-54 LEGEND BRANDER 




















Instant-acting 
thermostat control 
and six month 
heating element 
guarantee. 


57 S. 19th AVE. 


Fi limore 3-2270 
CL2OCOTOSCOTOSCOCOLEOSOSOEC® 


for Livers, Hearts, Tongues 
and other variety or offal meats 
Heavy-duty construction and sound engineering prin- 


ciples team up to provide efficiency and trouble- 
free operation. Instant acting thermostatic con- 


trol increases brander life. Cuts element 
replacement 60 to 75% ... 
lowers legend brand replace- 
ments by at least 25%. Weighs 
only 244 pounds and is 11” 
long. Designed for use only 
on 110-115 A.C. Get full 
details today. 





See page K/EV 


MAYWOOD, ILL. 
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Flashes on_ 
suppliers 





MARATHON CORP.: This sup- 
plier to the packing industry has 
announced the appointment of Frep 
P. REISWEBER, JR., to a sales position 
in Milwaukee. 
BARTINGALE as company representa- 
tive in meat and vegetable oil pack- 
aging sales. 
transferred to Memphis, Tenn. 


He replaces Jack © 


Bartingale has_ been — 


TEE-PAK, INC.: Appointment of © 


L. E. RussE.u as vice president and © 


director of marketing for this Chi- 
cago manufacturer of cellulose cas- 


oy 


ings for the meat industry was an- © 


nounced recently by SEyMouR Op- 
PENHEIMER, who is president of the 
corporation. 


B. H. BUNN CO.: An expanded 
research and engineering depart- ~ 
ment, headed by Douctas A. GrREco- © 


RY, has been established by this Chi- 
cago manufacturer of package ty- 
ing machines, according to RIcHArD 
Bunn, vice president and general 
manager. Another promotion in- 
volved GerorceE P. Hazarp, who | 
moved up from machine designer to § 
purchasing agent. 


RAST Set a, 


€ 


oe st 


AMERICAN VISCOSE CORP.: i 


Wiu1am B. ZEMANN has been ap-) 
pointed New England district sales” 
manager for Avisco cellophane, ac- 
cording to RicHarp E. REYNOLDs, 
sales manager for this company’s 
film division. He succeeds Joun M. 
WELLS, who moves from Boston to 


: 
: 
: 


Chicago to become service repre- | 


sentative in converter sales. Epgar | 
C. MuELLer has joined the company’s 


Es 


: 


film division as staff assistant in the | 


market development department. 


4 


CONTAINER CORPORATION | 


OF AMERICA: Appointment of 


TORWALD TorGERSON to the newly- © 


created post of corporate architect © 


of this supplier has been announced 
by Leo H. ScHOENHOFEN, the firm's 
senior vice president. 


DIAMOND NATIONAL CORP:: 
Promotion of Davin W. PETERSON to 


assistant manager of this company’s | 
carton plant in Morris, IIl., has been | 


announced by Eric G. ERICKSON, 
vice president for manufacturing of 
Diamond National’s molded _ packag- 
ing division. 

RINGSBY TRUCK LINES, INC:: 
H. N. Grayson was recently named 
to the position of general manager 
for the refrigeration division of this 
highway carrier. Announcement was 
made by Gait H. Crawrorp, execu- 
tive vice president of the firm. 
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CLASSIFIED ADVERTISING 


Undisplayed: 


set 
additional 


solid. Minimum 20 words, 
words, 20c each. ‘‘Posi- 

special rate; minimum 20 

additional words, each. 


$5.00; 
tion Wanted, 
words, $3.50; 


Unless Specifically Instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


Count address 


or box numbers as 8 
words. Headlines, 75c extra. Listing ad- 
vertisements, 75c¢— per line. Displayed, 
$11.00 per inch. Contract rates on request. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE . 
PLEASE REMIT WITH ORDER 





BUSINESS OPPORTUNITIES 


EQUIPMENT FOR SALE 





HOTEL & RESTAURANT SUPPLY CO. in Wash- 
ington, DC, with remodelled plant. Managership 
and/or partial or complete ownership available. 

t expansi potential in one of best 
meat markets in country. Box FS-16, NATIONAL 
PROVISIONER, 527 Madison Ave,. New York 
22, N. Y. 








MISCELLANEOUS 





LEADING MEAT BROKERS 
AND/OR 
EXCLUSIVE DISTRIBUTORS 
Sought in various parts of the country by well- 
established packers in HOLLAND and YUGO- 
SLAVIA, specializing in outstanding quality, 
competitively priced line of CANNED HAMS, 


SHOULDER PICNICS, HAM ROLLS, CANADIAN 
BACON, ETC. 


Contact in confidence 
HERZ MEAT CORPORATION 
105 Hudson Street New York 13, N. Y. 
Telephone WOrth 6-2373 





WANTED — DISTRIBUTORSHIP 
AGGRESSIVE SOUTHWESTERN OHIO: Meat 
packer with chain store connections desires dis- 
tributorship of meat specialties or related food 
items. DW-22, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





EQUIPMENT WANTED 


CHARLES ABRAMS, INC. 


We need good used equipment. Will 
purchase one piece or contents of en- 





460 N. AMERICAN ST. 
PHILADELPHIA 23, PA. 
WaAlnut 2-2218 





WANTED TO PURCHASE: Second section (right- 

hand) BOSS 58 DEHAIRING MACHINE. Apply 

. Box EW-43, THE NATIONAL PROVISIONER, 
5 W. Huron St., Chicago 10, Ill. 





WANTED 
60 stainless steel, single loaf molds 4” x 4”” x 27” 


or 24”, spring covers or slide lids. State make 
& condition. 


SLOTKOWSKI SAUSAGE CO. 


2921 W. 18th St CHICAGO 8, ILL. 





WANTED: Provision manufacturer in New Jersey 
area would like to purchase good used equip- 
ment. Linkers, stuffers, etc. EW-589, THE NA- 
wee PROVISIONER, 527 Madison Ave., New 


» N. Y. 





WANTED: LARGE ELECTRIC MEAT SAW. 
ALSO 2 TO 4 H. P. MEAT GRINDER, SINGLE 
OR 3 PHASE, EW-28, THE NATIONAL PROVI- 
SIONER. 15 W. HURON ST., CHICAGO 10, ILL. 





THE LAZAR COMPANY 


brokers * dealers * sales agents * appraisers 


1709 W. HUBBARD ST., CHICAGO 22, ILL. 
PHONE CAnal 6-0200 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





NEW—USED REBUILT MACHINERY 


For Packinghouse, Sausage, Canning, Render- 
ing, and Packaging. Sens us your inquiries. Lat- 
est equipment bulletins available. 


H. D. LAUGHLIN & SONS, INC. 
3522 North Grove Fort Worth 6, Texas 
MArket 4-7211 





ANDERSON EXPELLERS 
All Models, Rebuilt, Guaranteed 

We Lease Expellers * 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 


* 





OVERWRAP MACHINE— 

PACKAGE MACHINERY 
Model FF-220 volt. Will wrap wax, foil, cello- 
phane, etc., Range from 4 to 4-4” width, 4 to 
9-Yo” length, and 1 to 2” height. Excellent op- 
erating condition, photo electric eye registra- 
tion. Priced for quick sale. Frigidmeats, Inc., 
3755 South Racine Avenue. Chicago 9, Illinois 
—FRontier 6-5445. Mr. Farber. 





1—Buffalo Stuffer #250 
2—Carrier Smokehouse 

3—Baby Boss Dehairing Machine 
4—Miscellaneous other items 


L. P. ILGEN ICE & COLD STORAGE 
LEWISBURG PENNSYLVANIA 





1—GROEN STAINLESS STEEL JACKETED KET- 
TLE, COMPLETE WITH AGITATOR, EXCEL- 
LENT CONDITION. 


1—ANCO #160—5 x 16 BLOOD DRIER, BOLTED 
HEADS, FOOTE BROS. GEAR REDUCER, EXCEL- 
LENT CONDITION. 

1—JONES-SUPERIOR #53 RIGHT-HAND BAND 
SAW, COMPLETELY RECONDITIONED. 


T. G. Koplock & Co., Inc., 201 Citizens Bldg., 
Canton, Ohio. 





FOR SALE: French Oil Co. type 2-S screw type 
extraction presses, 300 psi, tempering bins, 60 
HP motor and drive. Perry Equipment Corpora- 
tion, 1404 N. 6th St., Philadelphia 22, Pa. 


PLANTS FOR SALE 


MEAT PACKING HOUSE: New, complete and in 
operation. Slaughter plant, chill and holding 
rooms, smoke house, kitchen, cutting and sales 
room, deep freeze and storage room. 450 locker 
room. Conveyor system. Must sell due to auto- 
mobile accident. WILLIAM E. CUNNINGHAM, 
R.R. No. 4, MYERSDALE, Pennsylvania. 











PLANT FOR SALE 


SLAUGHTERING and RENDERING PLANT: For 
sale in prosperous New York State city. Volume 
of $7,000,000. Plant in excellent shape. FS-44, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N. Y. 
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BARLIANTS 


WEEKLY SPECIALS 


CURRENT GENERAL OFFERINGS 


2941—TY-PEELERS: (2) late models, Ist class 
cond., .ea. $1,950.00 
The following items of equipment are avail- 





lowest price ever. . 


able from Barliant and Company ware- 
house. 


3047—TY-LINKER: model #114AC 
3034—BACON SKINNER: Townsend #52 


2855—FROZEN FOOD SLICER: GEMCO mdi. 
automatic feeder, stainless steel table, 50” x 
15!” wide Neoprene belt—reduced to___$2,350.00 


2978—SILENT CUTTER: Buffalo #50, 30 HP.__$975.00 
2910—DIANA DICER: C. E. Dippel mdl. 9__$1,050.00 
2992—FROZEN MEAT CUTTER: Seybold, mtr. $475.00 


2960—FLAKE-ICER: York, 5 HP._____________--$850.00 
2989—VACUUM MIXER: Buffalo +5-B, 1500 ca- 
pacity, with cover _____- si saonealeis senile $1,500.00 
2911—SLICER: U. S. mdi. 170G________------- $550.00 
2937—EVAPORATIVE CONDENSER: 
Fale ae WONe 228s. en 
2958—BAND SAWS: (2) Jones-Superior mdl. 253. 


w/stainless steel stationary table_____- ea. $875.00 
29%62—HOG: Mitts & Merrill #3CV, 25 HP.__$850.00 
3005—PORK-CUT SKINNER: Townsend 335___$650.00 
2655—CRANE: shannon & Keenan Roustabout 
mdi. McIR. __-- na? $750.00 
2832—MIXER: Boss #25, with stainless steel bowl, 
and tilt _.____ $1,200.00 


2642—DRY RENDERING COOKERS: (2) 7 The 
a. $1,000.00 


at head, with motor __- 


29%6I—BAND SAW: Jim Vaughan “midi. 
& starter ______ 


2867—SILENT CUTTER: “Buffalo 20+ 
2 HP. 220 volt, 3 phase 


2818—EXACT WEIGHT SCALES: (18) 


Ps w/motor 
$325.00 


models 253—273 - ah ete te epee ea. $65.00 

2909—PICKLE PUMP: 14” x 12” ae tank____$125.00 
St oon (3) Frick— 

we Ace. . __.---- $1,200.00 

; poo AUIO; ena ea. $1,100.00 


2936—AMMONIA COMPRESSOR: Frick 4/4 x 4!/ 
4 ee $600.00 
3036—DIP TANK: Aaeaiae, gas “fired So aeeaee: $175.00 
2968—VACUUM PUMP: Ingersoll-Rand type 1/5. size 
12 x 6, excellent condition_______- $600.00 
29799—HAM & BACON TRUCKS: (2) “ body 
type, stainless steel ____ Sie _.ea. $125.00 
3038—PAUNCH TRUCKS: (4) Globe pane “lain 
less steel pluck pan a.$75.00 
3033—BACON FORMING PRESS: mee ae 000.00 
300I—HOG & SHEEPHEAD SPLITTER: Anco 2562, 
2H ; 


HP. mtr., V-belt drive ____. $975.00 
3030—AIR CONDITIONED SMOKEHOUSE: alien 
steel. 99” wide, 


138” long, 8’5” high, 6-cace 
gas fired, practically new __- 900.00 
3005—HOG es My ne ny SAWS: (2) Best & Dono- 
van type P, lade ...e0. $185.00 
3006—H AM foots SAWS: (4) Best & ppt mis 
$185.00 


Be I Cit ecco centceainaenea 
281I—GRINDSTONE WHEELS: (4) 48” x 4”, New 
(Constitution Stone Co.) _._._________ea. $100.00 
3029—CLOSING MACHINE: Canco 400, w/LoCan 
change parts, complete w/Reeves drive $4,650.00 
eee tag ey PISTON FILLER: Pfaudler 14-pocket 
mdl. P. 14, stainless steel, can feed and car- 
riers oa for 2 08 dia. cans. Completely over- 
hauled, new pistons & valves, installed less than 
2 yrs. ago ,850.00 





All items subject to prior sale and confirmation 


© New, Used & Rebuilt Equipment 


-@ Liquidators and Appraisers 


WRITE FOR FULL PARTICULARS 
1631 S. Michigan Ave., Chicago 16, Ill. 
WaAbash 2-5550 


BARLIANT & ©. 


49 








CLASSIFIED ADVERTISING 


[Continued from page 49] 





POSITION WANTED 


ALL AROUND MAN: Energetic, capable, aggres- 
sive and thoroughly experienced in sales organi- 
zation and plant management. Experience in- 
cludes complete up-to-date training and working 
knowledge of all phases of the meat packing 
industry. Excellent references. 39 years of age. 
Interested in permanent position with aggressive 
company. Will consider position with reputable 
concern allied to the meat packing industry. Are 
you interested in profitable results? If so, please 
Write to Box W-27 for personal interview or 
complete resume of experience and family stat- 
us: South or southeast location preferred. 
W-27 THE NATIONAL PROVISIONER, 15 W. 
Huron, Chicago 10, Ill. 








EXPERIENCED 
SAUSAGE MAKER—SUPERINTENDENT 
Age 48, over 30 years’ experience in all types 
of sausage, loaves, smoked and cured meat. Com- 
plete knowledge of costs, yields and all types of 
packaging and merchandising. Experienced in 
large and small tonnage. Excellent references. 
Will locate anywhere. W-33, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





DO YOU HAVE NEED: Of experience to bring 
about profitable results in hog operations—pork 
and provisions. Many years’ experience in all 
phases—thorough, complete knowledge of all de- 
partments, live purchasing to final disposition, 
including sales, yields, conversions, processing 
etc. Experience with large and small opera- 
tions. Now employed. Salary must exceed $25,- 
000. W-34, THE NATIONAL PROVISIONER, 15 


W. Huron St., Chicago 10, Il. 





BEEF BOX MAN: Desires position in Pennsyl- 
vania—New Jersey area. Experienced in slaugh- 
ter and provision houses. Many capabilities. Re- 
liable company man. W-35, THE NATIONAL 
PROBISIONER, 527 Madison Ave., New York 22, 
N. Y. 





SALES OR PRODUCTION JOB: 10 years’ expe- 
rience with midwest sausage firm, supervising 
sales and production. 5 years’ selling for world’s 
largest sausage casing firm. Full details and ref- 
erences on request. W-36, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





CASING MAN: Capable and experienced in the 
production of all natural casings. W-37, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


HELP WANTED 


SHEEP CASINGS 
HOG CASINGS 
Go into Casing Business 
by 
Reselling Our Sheep & Hog Casings. 
We will ship Direct to Customer For You. 
SAYER & CO., INC. 
810 Frelinghuysen Ave. Newark, New Jersey. 








SALESMAN WANTED: Leading packinghouse 
equipment manufacturer, established national 
reputation and full line, has excellent oppor- 
tunity for man with background in meat plant 
operations or engineering, as sales representa- 
tive in four-state midwest territory, Omaha head- 
quarters. Permanent. Salary plus commission and 
expenses. All applications confidential. THE 
GLOBE COMPANY, 4000 S. Princeton Ave., Chi- 
cago 9, Ill. 


HELP WANTED 


WE ARE LOOKING FOR A 

TOP FLIGHT SALES REPRESENTATIVE TO 
SELL FROZEN LAMB CUTS, PRIME & CHOICE, 
COMMISSION BASIS ONLY. OUR VOLUME SUF. 
FICIENT TO MAKE DEAL INTERESTING. MUST 
KNOW WAY AROUND SUPERMARKETS AND 
CHAINS. GIVE FULL PARTICULARS ON EX. 
PERIENCE AND BACKGROUND. 





W-39 THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Ii. 





CONTROLLER: Qualified man for position as 


in the meat packing and sausage manufacturing 
busi Must be familiar with processing costs 





QUALITY CONTROL MANAGER 
MUST BE ABLE TO: Establish and organize 
statistical quality control department for a full 
line midwestern independent, doing $70,000,000 
annual sales. Must be well versed in sausage, 
sliced bacon and canning. Give complete resume 
in detail in confidence. 
W-19, THE NATIONAL PROVISIONER 

15 W. Huron St., Chicago 10, Ill. 





SALES MANAGER 


Established middle west packer has an oppor- 
tunity for an experience meat sales manager 
capable of handling a sales force of approxi- 
mately 20 men. The man we want must be able 
to inspire confidence and enthusiasm as well as 
to direct and supervise. A desire to sell a qual- 
ity line of Branded Proucts will be a deciding 
factor in our selection. Knowledge of the use 
of advertising and promotional techniques is a 
necessary qualification. Most essential is the 
ability to contact and sell small chains, groups 
an large individual operators. Salary commen- 
surate with the ability to produce. Send brief 
resume of past experience and personal details. 
Confidential. Address Box W-38, THE NATION- 
AL PROVISIONER, 15 West Huron Street, Chi- 
cago 10, Mlinois. 





SUPERINTENDENT: Age 42. 20 years’ experi- 
ence in all phases of plant operations. Prefer 
western states. W-31, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





CATTLE BUYER: 24 years’ experience. Age 47. 
Available immediately. Will try out anywhere. 
W-30, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


HELP WANTED 





MASTER MECHANIC 


COMPLETE CHARGE: Refrigeration, power, 
maintenance. Medium size plant midwest. Ex- 
cellent opportunity. Furnish references, age, sal- 
ary requirements. Strict confidence on all appli- 
cations to W-40, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 





GENERAL MANAGER 
FOR MEDIUM SIZED: Independent meat packing 





DISTRICT SALES MANAGER: Leading regional, 
full line packer, located in southwest, needs am- 
bitious, hard-working, experienced and success- 
ful salesman or supervisor. Can offer above aver- 
age prospect. Capable of selling chains and su- 
pervising salesmen. W-10, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





SALES REPRESENTATIVE: To sell machinery 
and equipment, with knowlege of the meat in- 
dustry. VAC-TIE FASTENERS, INC. 1140 East 
Jersey St., Elizabeth, N. J. 





pany. Established in 1920. Excellent salary 
for manager of proven ability. Confidential. 
W-41, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





MAN TO TRAVEL 
and purchase meat in Argentine and sell meat 
in Europe and United States. 50% of time in 
general office in Topeka, Kansas. Very attractive 
salary for experienced meat man. Answers 
strictly confidential. Contact Mr. Burton Hill, 
Hill Packing Company, Topeka, Kansas. 


of industry. We want a man with experience, 
initiative and abliity to develop creative man. 


member. Write complete resume including qual- 
ifications, age, etc. which will be strictly con. | 
fidential. W-26, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





MAN: High school graduate, to begin training 
for supervisory work in our plant. This is an 
excellent opportunity with advancement for the 
right individual. Please reply in own handwriting, 
Box W-21, THE NATIONAL PROVISIONER, 1§ 
W. Huron St., Chicago 10, Ill. 





CHIEF MAINTENANCE ENGINEER 
EXCEPTIONAL OPPORTUNITY: For right man. 
Responsible to top management. Must have seal, 
W-42, THE NATIONAL PROVISIONER, 527 Mad- 
ison Ave., New York 22, N. Y. 





MISCELLANEOUS 





LEASE YOUR ICE MAKING MACHINE 
720 Ibs. to 5000 ibs. per 24 hours. Hard, dry, 
slower melting ice flakes. Self-contained of 
remote models, complete with storage bin. Fl- 
543, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. : 





HOG e« CATTLE e SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor ® Exporter © Imporltt 


| 407 SO. DEARBORN ST., CHICAGO 5, ILL 











W. E. (Wally) Farrow 
Earl Martin 


HOG BUYERS EXCLUSIVELY 


FARROW and COMPANY 
Indianapolis Stock Yards + Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 





(cave ADDRESS 
LIBRCO PHILA. 


SAM ROMM 
LEN SILVERSTEIN 








LINCOLN BROKERAGE COMPANY 


312 CALLOWHILL STREET 


For Representation in Delaware Valley, U.S.A. 


WAlInut 2.0478 \ 
Teletype PH 1140 


PHILADELPHIA 23, PA. 


Packing House Representatives 
Imports & Exports 























Tom Huheey 
MU 1-4334 





Personalized Buying Service 
Hi-Grade Ohio—Indiana Hogs 
CINCINNATI LIVESTOCK COMPANY 


Livestock Exchange Bidg. 
Cincinnati 25, Ohio 


Excellent Truck & Rail Service 














MAKE PURCHASING EASIER 
USE THE “YELLOW PAGES” OF 
THE MEAT INDUSTRY— 


the classified volume for all your plant needs 


The Purchasing GUIDE for the Meat Industry 
A NATIONAL PROVISIONER PUBLICATION 








50 
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controller, with at least five years’ experience ~ 


agement reports and ability to work as a team © 


9) 


E TO 
OICE, 
SUF. 
MUST 
> AND 


> POW-R-PAK RENDERING 
<> COOKERS IN PRODUCTION 


ANCO mass production facilities provide hundreds of progressive 
renderers with profit-producing equipment. ANCO cookers are 
made with improved drives and agitators. Of strict importance is 
their high quality of material and workmanship, durability, lubrica- 
tion, ease of part replacement and efficient performance. 


Write for ANCO Rendering Equipment Cataiog 








THE ALLBRIGHT-1 NELL CO. 


F CHEMETROR CORPORAT 


5323 S. WESTERN BLYD., CHICAGO 9, ILLINOIS 





NrzeR Rae oo 


Plan now for improved plant 


plan for frozen meat operations 


Jamison 
Freezer 
Door 


Lo-Temp Vap-r-tyt® 
Freezer Door with 
proven features for 
outstanding perform- 
ance and economy. 


operation with Jamison Doors 


plan for better smokehouse operation 7 


Jamison 
Smokehouse 
Door 


All-metal smokehouse 
door with fiberglass 
high temperature in- 
sulation and special 
gasketing. 


Jamison 
Track 
Door 





Jamison 
Series “50° Track sd WY 4 . 2 On 
Door for use where ; Electroglide q 
material must be eT Spe 3 


moved and stored on : : ; Door 


overhead track rails. 


Smooth, automatic : 
power-operated | 
doors speed high | 
volume _ trucking, 
save refrigeration. 


For catalog data on all the above doors 
write today to Jamison Cold Storage 


Door Co., Hagerstown, Md. ~ TS ae rel Fe DOM OM an) 


















